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ABSTRACT 
Trees produce an enormous amount of compounds that are still scantly utilized. 
However, the results obtained from structurally similar biochemicals suggest 
that wood-derived compounds could be used for the protection of health in 
various applications. Polyphenols, for instance, could be extracted from wood 
in high quantities. Similar polyphenols to those in wood include resveratrol, 
found in grapes, and secoisolariciresinol, present in flaxseeds. Their 
consumption has been inversely associated with the incidence of various 
diseases, especially certain cancers and obesity-related disorders. 
 
The aim of this study was to determine the health-promoting effects of wood-
derived biochemicals. The effect of spruce hemicellulose on the growth of 
probiotic intestinal bacteria was studied. The results suggest that the 
bifidobacteria and lactobacilli can utilize hemicellulose and thus it has potential 
as a prebiotic compound.  
 
In particular, the efficacy of pine polyphenols to inhibit the growth of prostate 
cancer was our main interest. It was found that stilbenoids and lignans inhibited 
the proliferation of various cancer cells, and reduced the growth of prostate 
cancer xenografts in mice. The polyphenol rich pine knot extract was well 
tolerated in diet and extract-derived polyphenols were rapidly absorbed after 
intake. Furthermore, we determined the effect of the dietary pine knot extract 
on the weight gain and the expression of aromatase gene in reporter mouse 
expressing the promoter region of a human aromatase gene. It was found that 
dietary pine knot extract alleviated the obesity-induced inflammation in adipose 
tissue and downregulated the expression of a human aromatase gene.  
 
Taken together, several components of spruce and pine may have a future role 
as health-promoting compounds. 
 
Keywords: aromatase, bifidobacteria, bioeconomy, gut microbiota, 
hemicellulose, inflammation, lignans, obesity, polyphenols, prebiotic, prostate 
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TIIVISTELMÄ 
Puut tuottavat valtavan määrän yhdisteitä, joita kuitenkin hyödynnetään 
niukasti. Rakenteeltaan samankaltaisia molekyylejä esiintyy runsaasti 
terveellisenä pidetyssä ruokavaliossa, esimerkiksi rypäleissä ja marjoissa 
esiintyvä resveratroli ja pellavan lignaanit, joiden kulutus on yhdistetty 
käänteisesti mm. syöpien ilmenemiseen sekä lihavuuteen liittyviin haittoihin. 
Näin puiden kemikaaleilla voisikin olla terveysvaikutuksia esim. ihmisten 
ravinnossa tai lääketieteessä.  
Väitöskirjatyössä arvoitiin puiden hemiselluloosan, jota ei nykyisin juurikaan 
hyödynnetä, terveysvaikutuksia. Työssä osoitettiin havupuiden hemiselluloosan 
lisäävän suoliston hyödyllisten bakteerien kasvua ja tulosten mukaan 
bifidobakteerit ja laktobasillit voivat käyttää kuusen hemiselluloosaa 
ravintonaan. Siten hemiselluloosaa voitaisiin käyttää myös ravinnossa 
prebioottisena yhdisteenä. 
 
Havupuut ovat hyviä polyfenolien lähteitä, koska varsinkin niiden sisäoksissa 
pitoisuudet ovat erittäin korkeita. Tässä työssä tutkittiin männyn sisäoksauuteen 
ja sen sisältämien polyfenolien, pinosylviinien ja lignaanien, vaikutuksia 
syövän kasvuun. Näiden yhdisteiden osoitettiin vähentävän syöpäsolujen 
jakautumista ja hidastavan eturauhassyövän kasvua hiirimallissa. Männyn 
sisäoksauute osoittautui hyvin siedetyksi ja sen polyfenolit imeytyivät nopeasti. 
Lisäksi työssä määritettiin ravintoon sekoitetun männyn sisäoksa-uutteen 
vaikutusta ylipainoisten miesten testosteronivajeeseen yhdistettyyn 
aromataasigeenin ilmenemiseen. Männynoksauute alensi lihavuuteen liittyvää 
tulehdusta rasvakudoksessa ja laski aromataasireportterin aktiivisuutta ihmisen 
aromataasin promoottorialuetta ilmentävissä hiirissä. Näin ollen 
metsäteollisuuden sivuvirroistakin eristettävissä olevien männyn polyfenoleiden 
antikarsinogeenisia ja hormonien säätelyyn liittyviä ominaisuuksia voitaisiin 
tulevaisuudessa hyödyntää terveyden edistämiseen. 
 
Avainsanat: aromataasi, bifidobakteerit, biotalous, eturauhassyöpä, havupuu, 
hemiselluloosa, lignaanit, lihavuus, polyfenolit, prebiootti, resveratroli, 
suoliston mikrobiootta, tulehdus 
































































































ACF   Aberrant crypt foci 
AHR   Aryl hydrocarbon receptor 
AMPK   Adenosine monophosphate-activated protein kinase 
AP-1   Activator protein 1 
AR   Androgen receptor 
BCA   Bicinchoninic acid 
BSA   Bovine serum albumin 
Bb12   Bifidobacterium animalis subsp. lactis, strain BB-12 
BMI   Body mass index 
BrDU   Bromodeoxyuridine 
bw   Body weight 
CFBM   Carbohydrate free basal medium 
CDK   Cyclin dependent kinase 
CRM   Calorie restriction mimetics 
CLS   Crown like structure 
CHD   Coronary heart disease 
COX   Cyclooxygenase 
CYP   Cytochrome P450 
DEX   Dexamathasone 
DHT   Dihydrotestosterone 
DMBA   Dimethylbenz(a)anthracene 
DMEM   Dulbecco’s modified eagle medium 
DMSO   Dimethylsulphoxide 
E2   17-Estradiol 
EFSA   European Food Safety Authority 
EGFR   Epidermal growth factor receptor 
ELISA   Enzyme linked immunosorbent assay 
ERα   Estrogen receptor alpha 
ER   Estrogen receptor beta 
ERE   Estrogen responsive element 
ERK   Extracellular signal-regulated kinase 
FACS   Fluorescence activated cell sorting 
FBS   Fetal bovine serum 
FOS   Fructo-oligosaccharide 
G3BP1   Ras-GTPase-activating protein SH3 domain-binding protein 1 
GAM   Gifu anaerobic medium 
GC   Gas chromatography 
GF   Gonadal fat 
GIT   Gastrointestinal tract  
GGM   Galactoglucomannan 
hARO   Human aromatase 
HFD   High fat diet 
HGPIN   High-grade prostatic intraepithelial neoplasia 
ICAM-1   Intracellular adhesion molecule-1 
IBD   Inflammatory bowel disease 
IC50   Half maximal inhibitory concentration 
IGF-1   Insulin-like growth factor 1 





ICAM   Intracellular adhesion molecule 
IVIS   In Vivo Imaging System 
LFD   Low fat diet 
LPS   Lipopolysaccharide 
Luc   Luciferase 
MCP-1   Monocyte chemoattractant protein-1 
MMP-9   matrix metalloprotease 9 
MNU   N-methyl-N-nitrosourea 
MS   Mass spectrometry 
MRI   Magnetic resonance imaging 
MOS   Mannan oligosaccharide 
MTA1   Metastasis-associated protein 1 
mTOR   Mammalian target of rapamycin 
NF-κB   Nuclear factor kappa beta 
NRF2   Nuclear factor erythroid-2-related factor 2 
PMA   Phorbol 12-myristate 13-acetate 
PSA   Prostate specific antigen 
PBS   Phosphate buffered saline 
PKE   Pine knot extract 
PTEN   Phosphatase and tensin homolog 
SCF   Subcutaneous fat 
SEC   Size-exclusion chromatography 
SERM   Selective estrogen receptor modulator 
SIRT1   Silent mating type information regulation 2 homolog 1 
TAG   Triacylglycerol 
TNF   Tumor necrosis factor 
TRAIL   TNF-related apoptosis-inducing ligand 
UCP   Uncoupling protein 
VEGF   Vascular endothelial growth factor 
WAT   White adipose tissue 
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1.  INTRODUCTION 
The relationship between dietary habits and health has been one of the focal 
points of scientific investigation in recent years. Several studies have been 
carried out to identify the specific food components that convey health benefits. 
Consumption of plants rich in fiber, antioxidants, and polyphenols is often 
linked with favorable effects on health, including reduced risk of cancers and 
alleviation of obesity-related disorders (Turner-Mcgrievy et al., 2007; Giacosa 
et al., 2013). According to both epidemiological and preclinical studies, dietary 
polyphenols may reduce oxidative stress, alleviate inflammation, and modulate 
multiple signaling pathways, and therefore play a role in the prevention of 
various diseases (Baur et al., 2006; Lowcock et al., 2013; Tomé-Carneiro et al., 
2013). In addition, gut microbiota can be modulated by diet and it has been 
suggested that they have a role in various diseases and disorders related e.g. to 
obesity and immunity (Kau et al., 2011).  
 
Gut microbiota is a complex community of approximately 100 trillion microbes 
distributed over more than 1000 species (Bäckhed et al., 2005). It can be 
modulated, in addition to normal diets, by selectively increasing the activity and 
number of specific microbes, associated with health-promoting properties 
(Kleerebezem and Vaughan, 2009). Ingested microbes with favorable health 
properties are called probiotics, and dietary compounds inducing the growth of 
beneficial bacteria are referred to as prebiotics. Currently, only a few 
compounds fill the criteria of prebiotics and there is a need for novel prebiotic 
products (Kellow et al., 2014).  
 
Hemicelluloses are common polysaccharides in plants and structurally similar 
to characterized prebiotics (Scheller and Ulvskov, 2010). Softwood derived 
hemicellulose is an untapped source of saccharides, but health-affecting 
properties of softwood hemicellulose (mostly galactoglucomannan) and its 
derivatives have not been surveyed expect in a few preclinical studies (Faber et 
al., 2011a; Rivas et al., 2012). Nevertheless, softwood hemicellulose is one of 
the most abundant molecules in the biosphere and still a mostly unexploited 
resource. Therefore, it is also a highly economic raw material. 
 
Lignans and stilbenoids are small compounds belonging to polyphenols. They 
are widely distributed among the plant kingdom and present in the daily diet, 
but their average consumption is only a few milligrams per day (Hedelin et al., 
2011; Zamora-Ros et al., 2006) This is a rather small amount compared to more 
common phenolic compounds, especially phenolic acids and flavonoids with 
daily intake of several hundreds of milligrams (Ovaskainen et al., 2008). Both 





especially their anticancer properties and effects on energy metabolism have 
aroused wide interest.  
 
Resveratrol, which is present in grapes and red wine, has been the most studied 
plant stilbenoid by far. It was suggested at 1997 that resveratrol might possess 
various anticancer properties (Jang et al., 1997). Ever since, resveratrol and 
other stilbenoids have been associated with health effects linked with a wide 
variety of diseases, disorders, and cellular signaling pathways (Smoliga et al., 
2011). However, reported data so far includes several inconsistent results and a 
clear picture about the effects of the intake of stilbenoids on human health is not 
yet possible to establish.  
 
Dietary plant lignans are partially metabolized after intake by gut microbiota 
into enterolignans before being absorbed (Clavel et al., 2005; Heinonen et al., 
2001). Epidemiological studies have suggested an inverse correlation between 
the enterolactone concentration, a major enterolignan, in serum and the risk of 
breast cancer (Lowcock et al., 2013). In addition to breast cancer, lignans have 
been associated with the prevention of other diseases, for instance prostate 
cancer and cardiovascular diseases (Azrad et al., 2013; Frankenfeld, 2014). It 
has also been proposed that lignans may have estrogenic properties and they are 
often classified as phytoestrogens (Valsta et al., 2003). 
 
Coniferous trees are a good source of polyphenols, structurally similar to 
dietary compounds. The exceptionally high concentrations of lignans, and 
stilbenoids in the knots of spruce and pine exceeds all edible plants (Willför et 
al., 2003a, 2003b). Polyphenols in knots are mostly unconjugated which makes 
their extraction more economical, and also enhances their bioavailability 
compared with polyphenol glycosides in edible plants (Saarinen et al., 2002a). 
Moreover, knots and wood-derived polyphenols are mostly neglected by the 
pulp and paper industry and therefore they have been so far an unutilized 
resource.  
 
The aim of this study was to investigate the use of wood-derived compounds, 
namely stilbenoids, lignans, and hemicellulose, as health-promoting agents by 
using bacterial, cellular and in vivo models. In this work, we focused on 
prostate and breast cancer and obesity - common and increasing health 
problems in a western world.  




2. REVIEW OF THE LITERATURE 
2.1 Wood biochemicals  
 
2.1.1 Wood - an abundant resource of organic compounds 
The earth contains roughly a trillion tons of wood. In Europe alone, the annual 
increment of wood is over 600 million cubic meters (Kindermann et al., 2013). 
Man has utilized wood for several thousands of years. In addition to 
conventional applications, the pulp and paper industry has employed wood 
during the 20th century (Fenning and Gershenzon, 2002), and therefore, 
nowadays the lignocellulose fraction is the most utilized wood based material. 
However, only about 2 % of the total wood biomass is currently used (Pauly 
and Keegstra, 2008). 
 
Table 1. The chemical composition of wood. 
Compound group % Of wood dry mass 
Cellulose 33-51 % 
Lignin  21-35 % 
Hemicellulose and other polysaccharides 27-33 % 
Organic extractives* 1-5 % 
Inorganic residue <1 % 
*includes: fats, waxes, alkaloids, proteins, simple and complex phenolics, 
simple sugars, pectins, mucilages, gums, resins, terpenes, starches, glycosides, 
saponins, and essential oils  
 
 
Cellulose is the main component of wood (Table 1) and it is also the most 
prevalent biopolymer, accounting for about 40 % of the organic carbon in the 
biosphere. The molecular structure of cellulose remains similar among the plant 
kingdom consisting of a linear chain of 1.4-β-glucose units (Liu, 2010; 
Pettersen, 1984). Lignin and hemicellulose are the two other main fractions in 
wood, both of them being much more heterogeneous than cellulose. In addition, 
there are several minor constituents of wood, mainly organic extractives and 
inorganic compounds (Table 1). The exact composition of wood cannot be 
defined because there is considerable variability, not only between species, but 
also between the different parts of wood. Age, geographical location, climate, 
and soil all have an effect on wood’s molecular composition (Pettersen, 1984; 
Plomion et al., 2001). Some of the molecule derived from wood such as resins 
from conifers, and tannins have been traditionally used for a long time, but 
many of the wood based molecules, present only in small quantities, have been 




mostly ignored until recently. Overall, wood is a rich source of different unique 
molecules, but the majority of these still lack biological characterization, and 
their properties and potential usefulness is yet unknown (Li et al., 2008).  
 
Woody biomass has also aroused interest as a more ecological carbon source of 
raw materials to replace fossil fuels, and also to as a source of discovering more 
value from wood material (Ragauskas et al., 2006). In future, pulp and paper 
mills will slowly transform into integrated bio-refineries, which can effectively 
convert biomass to chemicals and energy (Ferrini and Rinaldi, 2014; Liu, 2010; 
Martin-Sampedro et al., 2014).  
 
The forest industry has been a significant part of the Finnish economy and 
industry. Currently, there have been both political and economic aims to 
strengthen the Finnish forest sector by shifting the industry to being the 
provider of raw materials to modern bio-refineries, which can then optimize the 
use of woody biomass as biofuels, bioenergy, and biomaterials. This transition 
is a part of a modern bio-economy, the purpose of which is to improve human 
well-being by reducing the use of non-renewable resources, greenhouse gas 
emissions, and the amount of waste, and increase the utilization of renewable 
energy and material sources (Prime Minister's Office, 2010).  
 
During the last few decades, it has been discovered that several small molecules 
synthetized in wood are structurally similar to dietary compounds that are 
present in healthy foods. Phenolic compounds especially have been recognized 
as an interesting group of biochemicals. These compounds are often enriched in 
specific parts of the wood, namely in bark, heartwood, and especially knots, in 
an easily extractable form (Holmbom et al., 2003; Piispanen et al., 2008; 
Pohjamo et al., 2003). Phenolic wood-derived extracts include compounds like 
lignans, flavonoids, and stilbenoids, which have become compounds of interest 
for pharmaceutical, nutraceutical, and functional food industries; in addition the 
antioxidative and anticancer properties of these compounds have already been 













2.1.2 Wood derived material as pharmaceuticals or nutraceuticals 
 
  
Figure 1. From left to right: quinine, aspirin and paclitaxel 
 
While the concept of modern biorefineries is rather new, the idea of extracting 
health-promoting compounds from wood is not a novel one. Acetylsalicylic 
acid (aspirin) is one of the oldest molecules used as a pharmaceutical. The 
medical use of willow bark has been known since antiquity. Pure salicin was 
extracted from a willow (Salix alba) and crystallized in 1828, and commercial 
production of aspirin (Figure 1), a derivative of salysylic acid, started in 1899. 
Another historical example is quinine, which was discovered by the Incas and 
brought to Europe and used as a treatment for malaria already in the 17th 
century. A more recently discovered pharmaceutical derived from wood is 
paclitaxel, a compound isolated from the bark of a pacific yew tree (Taxus 
brevifolia). Paclitaxel has been used to treat several cancers including breast 
and ovarian cancer (Wall, 1996). In general, the versatility and capacity of 
wood to produce biologically active compounds is recognized, but the health 
promoting potential of a wide number of compounds derived from wood is not 
yet fully valued. 
 
2.1.3 Biochemicals in edible plants and conifers 
Throughout the plant kingdom, there are certain similarities in the structures 
and composition of plant tissues, both at the cellular and molecular level. Most 
of the biochemicals present in a certain plant division or class, e.g. in conifers 
(Pinophyta), can be found in other plants as well. However, there are certain 
aspects why some common coniferous trees can be considered as especially 
interesting and highly utilizable source of compounds. Phenolic compounds can 
be found in most parts of the tree, but they are concentrated in certain tissues. 
Spruce, pine, and fir knots contain a high concentration of phenols; even over 
10 % of the mass can consist of phenolic compounds - exceeding all other 
known sources of phenolics in nature (Willför et al., 2003b). Lignans are the 
major group of phenolic compounds in softwood knots, but some other 






















2003a, 2003b). Knots are also a convenient and bio-economical source having 
little value for the pulp and paper industry and can be separated from the wood 
mass before pulping (Holmbom et al., 2003). While knots and their lignan-
containing fraction are only a very minor part of the total wood mass, due to 
large volumes of pulp and paper production, it is approximated that in Finland 
alone it is possible to produce 130 tons of spruce (Picea abies) lignans annually 
from side streams of the forest industry (Holmbom et al., 2003).  
 
The notable chemical difference between wood and edible plants is that in most 
edible plants phenolic compounds occur as glycosides (Figure 2). They are also 
eaten as glycosides, as the majority of food processing techniques do not lead to 
the cleavage of the glycoside bond (Bambagiotti-Alberti et al., 1994; Meagher 
and Beecher, 2000; Romero-pe et al., 1999). Wood, especially knotwood in 
spruce and pine, is rich in free, unconjugated lignans and stilbenoids (Holmbom 
et al., 2003; Willför et al., 2003c). The glycosylation status may affect the 
chemical and biological properties of a compound like its antioxidant activity 
(Su et al., 2013) and absorption rate in gastrointestinal tract (GIT) (Németh et 
al., 2003).  
 
  
Figure 2. Structures of secoisalariciresionol (left) and its diglucoside (right) 
 
In spite of several studies, the effect of the glycoside residues of phenolic 
compounds on the biological properties of molecule is still unclear. There is, 
nevertheless, some comparative data about the differences in biochemical 
properties and metabolism between phenolic compounds and their glycosides. 
Secoisolariciresinol and its diglucoside, SDG (Figure 2), both display 
antioxidant activity and intake of either of them has similar effects on body 
weight and serum cholesterol (Felmlee et al., 2009; Hu et al., 2007). However, 
the ratio of metabolites excreted in urine after digestion is different between 
secoisolariciresinol diglucoside and its aglycone (Saarinen et al., 2002a). 
Similarly, unconjugated resveratrol and its monoglucoside, piceid, have 
different metabolite profiles in urine and plasma, suggesting differences in 
absorption and metabolism of the molecule (Rotches-Ribalta et al., 2012). 
Piceid has higher hydroxyl radial scavenging capacity, suggesting that it could 




be a more efficient antioxidant than resveratrol (Su et al., 2013). However, in 
the same study, resveratrol was more potent in inhibiting cell proliferation and 
inducing apoptosis in vitro. More effective transport of unconjugated 
resveratrol inside cells could be the main reason for its higher activity. It is also 
suggested that compared to resveratrol, the bioactivity of dietary piceid is 
significantly lower in colorectal mucosa (Kineman et al., 2007). 
 
Results on the bioavailability of flavonoids such as daidzein, genistein, and 
quercetin and their glycosides are partially inconsistent (de Pascual-Teresa et 
al., 2006). Nonetheless, deglycosylation in vivo is required for absorption of 
flavonoids from GIT, and in cellular in vitro assays aglycones are usually found 
to be more active (Dueñas et al., 2013; Németh et al., 2003; Theil et al., 2011). 
Plant phenolics can also be covalently bound to macromolecules like structural 
cell wall components, including cellulose and lignin. Binding to 
macromolecules reduces the solubility of a compound, and may result in very 
low bioavailability in GIT (Acosta-Estrada et al., 2014). According to the same 
study, some macromolecules can still be fermented by microbial activity in the 
large intestine and bound phenolic compounds are released.  
 
Hemicelluloses are the major constituents in plant cell walls along with 
cellulose, pectin, and lignin. The composition of hemicellulose varies between 
plant species and in conifers acetylated galactoglucomannan (GGM) is the 
major component of hemicellulose. GGM is present in plant cell walls and 
consists of about 30 % of the dry weight of the softwood mass, and therefore it 
is one of the most common carbohydrates in the biosphere. Nevertheless, the 
pulp and paper industry have not yet found any high value applications for this 
plentiful biopolymer (Scheller and Ulvskov, 2010; Willför et al., 2003d). 
 
Non-woody plants are mostly composed of water and this makes their 
components more labile due to increased reactivity and exposure to sunlight. In 
contrast, due to the sturdier matrix in wood, both phenolic compounds and 
polysaccharides remain intact for a long time after harvesting (Holmbom et al., 
2003; McDonald and Donaldson, 2003). 
 
2.2 Gut microbiota and prebiotic compounds 
 
2.2.1 Composition of human microbiota 
A healthy human intestine is colonized by tens of trillions of bacteria and each 
individual microbiota includes approximately 800 species of bacteria and 7000 
different strains (Bäckhed et al., 2005). Microbiota is a dynamic community 




and its collective genome, also called a microbiome, may contain over 100 
times the number of genes in a human genome. Microbiota affects several 
targets of its host including energy balance, metabolic homeostasis, and 
immune systems (Kau et al., 2011). In addition, microbiota can be considered 
as an anaerobic bioreactor, which metabolizes many otherwise indigestible 
compounds (Bäckhed et al., 2005). For example, microbes ferment several 
plant-derived saccharides into short chain fatty acids (Delzenne et al., 2011). 
The composition of the microbiota evolves during the aging of the host and 
varies with the ethnic background (Yatsunenko et al., 2012). Furthermore, some 
conditions like obesity or malnutrition, can have a major effect on the 
microbiota, which can be also modulated with dietary interventions (Cotillard et 
al., 2013; Ley et al., 2005). It has been shown that certain changes in the 
composition of microbiota are linked to obesity, for instance the gut microbiota 
of obese subjects includes more Firmicutes and less Bacteroidetes (Tremaroli 
and Bäckhed, 2012). Interestingly, germ-free mice colonized with microbiota 
from obese donors gained more weight due to enhanced energy harvest as those 
with microbiota from lean donors (Turnbaugh et al., 2006). Whether the 
microbiota also contributes to overweight in humans requires further 
investigations (Tremaroli and Bäckhed, 2012). 
 
Human microbiota contains many bacteria, the role of which are still not 
known, and also bacteria that are considered as potential pathogens. Some 
genera of intestinal bacteria are often considered beneficial for the well being of 
their host (Kleerebezem and Vaughan, 2009). These bacteria are natural 
inhabitants of the human intestinal tract but some of them are also present in 
several common dietary products e.g. uncooked plants and foods that are 
fermented through lactic acid fermentation. Intake of bacteria with food 
modulates the composition and number of the microbiota and dietary products 
can also be supplemented with beneficial bacteria called probiotics. Probiotics, 
most notably lactobacilli and bifidobacteria, are endemic bacteria, mainly found 
in the human intestinal tract (Ferreira et al., 2011). The definition by the World 
Health Organization for a probiotic is a “live micro-organisms which, when 
administered in adequate amounts, confer a health benefit on the 
host”(FAO/WHO, 2001). In addition to genus and specie, the strain of a 
microbe has to be characterized in probiotic products since there are wide 
differences between the probiotic efficacy of certain strains inside the same 
bacteria species (Rijkers et al., 2011).  
  
Eating prebiotic compounds that probiotic bacteria can ferment also modulates 
the microbiota. A prebiotic is a “nonviable food component that confers a 
health benefit on the host associated with the modulation of the microbiota” 
(Pineiro et al., 2008). In general, prebiotics are indigestible compounds that are 




fermented by the microbiota. To date, the criteria for prebiotic compounds have 
been fulfilled only by a few oligo- and polysaccharides, most notably inulin 
(Roberfroid, 2007). A product containing both probiotics and prebiotics is 
called a synbiotic (Ferreira et al., 2011). 
 
2.2.2 Characterization of prebiotic compounds 
Plant derived fructo-oligo saccharides and inulin were the first compounds 
whose prebiotic properties were characterized (Mitsuoka et al., 1987; Tokunaga 
et al., 1993; Yazawa et al., 1978) even before the actual prebiotic concept was 
defined in 1995 (Gibson and Roberfroid, 1995). Inulin and fructo-oligo 
saccharides are both plant-derived carbohydrates and are mostly composed of 
fructose units. These compounds are used as a golden standard for prebiotics 
and are present in high concentrations in many edible plants like chicory and 
onion (Roberfroid, 2008). Other prebiotic compounds, the properties of which 
have also been characterized in clinical studies, include various indigestible 
saccharides like galacto-oligo saccharides (Vulevic et al., 2008) and lactulose 
(Tuohy et al., 2002). Several other natural compounds may also have prebiotic 
properties, but their presence and concentrations in food are not yet adequately 
characterized, and therefore no epidemiological studies about the total 
consumption of prebiotics are so far available. 
 
Before clinical trials take place, prebiotic candidates are studied in microbe 
cultures in vitro. In particular, the selective stimulatory effect of prebiotics on 
the growth of bifidobacteria and other beneficial microbes has been of major 
interest (Roberfroid, 2008). Usually, the second step in studying the effect of a 
prebiotic compound on the modulation of a microbiota is to use an animal 
model or to introduce a candidate molecule to a human intestine model. A 
human intestine can be modeled in an artificial colon simulator or in animals 
with transplanted human microbiota (Turnbaugh et al., 2009; de Wiele et al., 
2004). Additionally, the stimulatory effect of prebiotics on short chain fatty 
acid production in the gut is a principal method for assessing the efficacy of a 
prebiotic compound (Gibson and Roberfroid, 1995). Short chain fatty acids are 
fermentation products of microbiota. The increased production of short chain 
fatty acids, most notably acetate, lactate, propionate, and butyrate, in the large 
intestine affect several targets that may influence health e.g. the enhanced 
absorption of calcium and exclusion of pathogens (Campbell et al., 1997; 
Scholz-Ahrens and Schrezenmeir, 2007). Butyrate is also an energy source for 
colonic epithelial cells and it has been suggested to inhibit the growth and 
invasion of colon cancer (Emenaker et al., 2001). In general, short chain fatty 
acids lower fecal pH, which may prevent some pathogens from growing 




(Campbell et al., 1997). Those may also affect satiety and food intake through 
multiple cell signaling pathways (Flint et al., 2012).  
 
Originally, prebiotic research was mostly carried out to demonstrate the effects 
of a consumption of prebiotics on the composition of gut microbiota (Gibson 
and Roberfroid, 1995). Currently, the modulatory effect alone on the 
composition of gut microbiota is not sufficient to assume the compound as a 
prebiotic, but also the physiologic effects on the host have to be shown (Pineiro 
et al., 2008). Prebiotics have been suggested, based on several clinical trials, to 
alleviate several symptoms related to obesity and diabetes (Kellow et al., 2014). 
Whether prebiotics might also benefit healthy, lean subjects is a debated topic, 
but this has not been proven in clinical trials.  
 
2.2.3 Prebiotic compounds and human health 
Non-digestible carbohydrates are important energy source for intestinal 
bifidobacteria and promote their growth (Gibson and Roberfroid, 1995). In 
addition, reduced levels of intestinal bifidobacteria has been linked to obesity in 
both human trials and mouse models (Cani et al., 2007a; Kalliomäki et al., 
2008; Wu et al., 2010b). Therefore, it is not surprising that the consumption of 
prebiotics is associated with body weight and type two diabetes. The body 
weight, energy intake, and satiety of overweight or diabetic individuals have 
been shown to improve after prebiotic interventions - even though the 
magnitude of effects varied (Delzenne et al., 2011; Kellow et al., 2014; 
Roberfroid, 2008). In addition, prebiotics may also reduce postprandial glucose 
and insulin levels, while the exact effects on the fasting levels of glucose have 
been controversial (Kellow et al., 2014).   
 
Obesity is linked with systemic low-grade inflammation and a high fat diet has 
been suggested to increase the proportion of lipopolysaccharide (LPS) 
producing gut microbes that induce inflammation (Cani et al., 2007a; Visser et 
al., 1999). According to several clinical trials, diet that supplemented with 
prebiotic saccharides has been suggested to alleviate the low-grade 
inflammation (Kellow et al., 2014; Roberfroid, 2008). For instance, the levels 
of inflammatory biomarkers, such as LPS and C-reactive protein have been 
reduced in clinical trials (Dehghan et al., 2014; Vulevic et al., 2013). A few 
alternative mechanisms for the anti-inflammatory properties of prebiotics have 
also been suggested: changes in the composition of microbiota may alleviate 
proinflammatory cytokine and LPS production, or the exclusion of pathogens or 
some microbial products, such as short chain fatty acids, may interact with 
immune cells and enterocytes to alleviate inflammation (Roberfroid, 2008). 
Results from animal studies suggest that the high consumption of prebiotics 




could protect against obesity-related changes in microbiota, increased 
inflammation, and related metabolic disorders (Cani et al., 2007b; Everard et 
al., 2014). 
 
Some clinical studies propose that the consumptions of prebiotics: inulin and 
galacto-oligosacharides, could reduce the levels of total cholesterol and LDL, or 
circulating triacylglycerol (TAG) (Tovar et al., 2012; Vulevic et al., 2013). One 
possible mechanism could be that microbiota-produced propionate inhibits the 
cholesterol synthesis in the liver (Pereira et al., 2003; Trautwein et al., 1998). 
However, the results of different trials have been inconsistent, and the meta-
analysis of clinical trials does not fully support significant effects on TAG or 
cholesterol levels (Kellow et al., 2014). In addition, there are studies implying 
that the consumption of prebiotics enhances the absorption of minerals, 
especially calcium (Scholz-Ahrens et al., 2007). According to the same authors, 
the mechanism might include short chain fatty acids and other acidic 
fermentation products of prebiotics. Acidic compounds lower the luminal pH of 
intestine, which increases the solubility and diffusion of minerals. Altogether, 
the beneficial effects of prebiotic compounds have been shown in several 
studies, even though their ultimate mechanisms of action remain unsolved.  
 
2.2.4 Wood hemicellulose as a prebiotic compound 
Wood is a rich source of different indigestible polysaccharides, some of which 
are suggested to possess prebiotic properties. However, cellulose, the main 
woody carbohydrate (Figure 3), is not a prebiotic compound (Sunvold et al., 
1995). Nonetheless, cellulose is still considered as a dietary fiber (Lattimer and 
Haub, 2010). The second most common polysaccharide fraction in wood and in 
other plants is hemicellulose. It is present mainly in plant cell walls and its main 
role is to strengthen the cell wall by tethering the cellulose fibrils (Scheller and 
Ulvskov, 2010). In comparison with cellulose, hemicellulose is a much more 
heterogeneous group of different polysaccharides (Xiao et al., 2001). Its sugar 
unit composition varies between different plant taxa and may, among others, 
include glucose, mannose, galactose, xylose, and arabinose residues in different 
combinations (Schädel et al., 2010). While structural details like the saccharide 
composition and branching pattern of a backbone of hemicellulose vary 
between species and even cell types, the principal feature of hemicelluloses 
between plant divisions is β(1-4) –linked saccharide backbone with an 
equatorial configuration (Scheller and Ulvskov, 2010). 
 





Figure 3. Top: Structure of galactoglucomannan oligomer, middle: structure of 
cellulose, bottom: structure of inulin 
 
Hardwood hemicellulose is mostly composed of xylan, xylose being the 
dominant sugar residue in e.g. birch and eucalyptus. Xylan can be hydrolyzed 
to free xylose and xylo-oligo saccharides (XOS) with other minor substituents 
(Ban et al., 2008). Birch derived XOS has been found to promote the growth of 
bifidobacteria both in vivo and in vitro (Okazaki et al., 1990). In addition to 
bifidobacteria, XOS promotes the growth of several butyrate-producing 
intestinal bacteria (Scott et al., 2014) and stimulates the production of short 
chain fatty acids in vivo (Campbell et al., 1997; Mäkeläinen et al., 2010). The 
consumption of XOS as a dietary supplement has been shown to have beneficial 
effects on the GIT of elderly subjects (Chung et al., 2007). In combination with 
inulin (Figure 3), XOS also decreased the level of circulating LPS and the LPS-
dependent induction of inflammatory interleukin 1β (IL-1β) expression in the 
blood of healthy subjects, suggesting that dietary XOS has anti-inflammatory 
properties (Lecerf et al., 2012). In addition to hardwood, xylan based 
hemicellulose exists in several non-woody plants like in fruits and vegetables. 
Therefore, it is also present in daily diet (Vazquez et al., 2000). 




Acetylated galactoglucomannan (GGM) is an abundant polysaccharide in 
softwoods like in spruce and pine, but is not found in edible plants in significant 
concentrations. GGM consists of a β(1-4) –linked chain of randomly distributed 
mannose and glucose units (Figure 3), with molar ratio of 4:1, and galactose 
residues as a single side units (Willför et al., 2003d). The polymerization rate of 
GGM varies between 100 and 400 monosaccharide units and GGM can be 
hydrolyzed to a mixture of different oligomers, similarly to XOS (Price et al., 
2011; Xu et al., 2008). GGM has been recently suggested to have prebiotic 
properties due the fact that hydrolyzed GGM stimulated the growth of 
bifidobacteria and promoted short chain fatty acid production in fecal cultures 
(Rivas et al., 2012). Another GGM derived oligosaccharide also promoted the 
growth of bifidobacteria in vivo, increased the fecal short chain fatty acid 
concentration and lowered the fecal pH (Faber et al., 2011a, 2012a). 
Additionally, GGM derived oligosaccharides have been shown to possess 
immunomodulating properties by alleviating Salmonella typhimurium and 
Eimeria acervulina infections in chickens (Faber et al., 2012a, 2012b). 
Compared to XOS, which is already commercialized in China and Japan as a 
health promoting product and nutraceutical (Vazquez et al., 2000), the 
information about the efficiency of GGM as a prebiotic compound is still 
preliminary. 
  
Other hemicellulose derived saccharides can also have prebiotic properties 
because they have a similar kind of chemical structure to xylan and GGM 
(Scheller and Ulvskov, 2010). They may become a valuable resource because 
novel prebiotic molecules are still required due that the present prebiotics being 
based only on a few different molecules (Jakobsdottir et al., 2014; Kellow et al., 
2014). From the perspective of Finnish bioeconomy and utilization on forest 
biomass, xylan and GGM are interesting prebiotic candidates since they are 
major compounds in the most important local wood species, spruce, pine, and 
birch. 
 
2.3 Stilbenoids, lignans and human health 
 
2.3.1 Classification of plant derived phenolic compounds 
Phenols, or phenolics, are a diverse group of compounds consisting of a 
hydroxyl group directly bound to an arene ring. Plant phenolics are phenols, 
which are formed in plants, in contrast to microbial, mammalian, or artificial 
phenols. Mammalian and microbial phenols are, however, compounds that 
often have a plant phenol as a precursor, and they are formed through the 
metabolic activity of microbes or mammals (Landete, 2012). All phenols share 




certain structural similarities and common synthetic pathways implying that 
most of the plant phenolics are derived from a few intermediates of shikimate 
and polyketide pathways (Vogt, 2010).  
 
A phenolic compound with several hydroxyl groups is called a polyphenol. The 
classic definition of polyphenol is rather specific, including water-solubility, 
molar mass of 500-4000 D, and possessing 12-16 phenolic groups per 1000 D 
of relative molecular mass (Haslam and Cai, 1994). This definition excludes 
mono- and dimeric plant phenols, e.g. lignans and flavonoids, from true 
polyphenols. However, a term “polyphenol” is nowadays used rather freely 
despite its previous meaning. Quideau et al. recently proposed a revisited 
definition for a plant polyphenol: “The term “polyphenol” should be used to 
define plant secondary metabolites derived exclusively from the shikimate- 
derived phenylpropanoid and/or the polyketide pathway(s), featuring more than 
one phenolic ring and being devoid of any nitrogen-based functional group in 
their most basic structural expression” (Quideau et al., 2011). This definition 
covers significant wood derived phenolic compounds addressed in this thesis 





Figure 4. Structure of (A) trans-resveratrol (stilbenoid), (B) coniferyl alcohol 
(monolignol), (C) matairesinol (lignan), (D) genistein (flavonoid/isoflavone) 
and (E) quercetin (flavonoid/flavonol).  
 
 
Polyphenols can be classified into different groups according to the number of 
phenol rings they contain and the structural elements that bind arene rings to 
each other. Flavonoids are probably the largest polyphenol group containing 
over 8000 characterized compounds so far (Del Rio et al., 2013). They have 
C6-C3-C6 –structure (Figure 4), where first C6 and C3 are fused to form a 




benzopyran -structure. Flavonoids are classified into six major subgroup 
(flavone, isoflavone, flavonol, flavan-3-ol, anthocyanidin and flavanone) and 
several minor ones. Other major groups of plant polyphenols are tannins, which 
are compounds also filling the classic definition of polyphenol (Haslam and 
Cai, 1994), and heterogeneous group of lignin polymers. Lignins are complex 
aromatic polymers, which are derived from simple phenolic compounds, mainly 
from hydroxycinnamyl alcohols, also called monolignols (Boerjan et al., 2003). 
Lignans are monolignol dimers, usually bonded via central carbon with C8-C8’ 
(Figure 4) linkage (Davin and Lewis, 2004; Umezawa, 2004). Stilbenoids are 
phenolic compounds with C6-C2-C6’ stilbenes (Figure 4) backbone (Meier, 
1992). Stilbenoids can also form a dimers similarly to monolignols (Quideau et 
al., 2011; Rolfs and Kindl, 1984). Plant polyphenols are generally suggested as 
having a functional role in plant resistance against environmental stress and 
different hostile organisms, including pathogens, fungi, insects and mammalian 
herbivores (Barbehenn and Constabel, 2011; Quideau et al., 2011). Variable 
polyphenol patterns between different plants are suggested to maximize their 
joint defense against different herbivores (Agrawal et al., 2012; Salminen et al., 
2011; Treutter, 2006). Plants might also modulate their polyphenol level 
according to the presence of herbivores (Agrawal et al., 2012). The polyphenol 
content of plant specie can differ between plant varieties, growth regions, and 
even annually between harvests (Stervbo et al., 2007). 
 
2.3.2 Phenolic compounds in human diet 
As phenolic compounds can be found throughout the plant kingdom, they are 
naturally present in the daily diet. There are substantial variations in major 
dietary sources of phenolics between individuals and populations, but the 
average daily intake of phenolics in Europe is often estimated as being 800-
1000 mg/day (Table 2) as aglycones (Ovaskainen et al., 2008; Perez-Jimenez et 
al., 2011; Scalbert and Williamson, 2000; Tresserra-Rimbau et al., 2014). 
Flavonoids and phenolic acids are the two major classes of phenols present in a 
regular human diet, accounting for the majority of total phenol intake (Scalbert 
and Williamson, 2000). Other phenolic compound groups in the diet are lignans 
and stilbenoids. While tannins as a derivatives of phenolic acids and other 
phenolics could also be included in the compound groups previously described, 
they are often discussed as a group of their own (Salminen et al., 2011; Scalbert 
and Williamson, 2000). Common phenolic monomers in dietary tannins include 
catechin, epicatechin, and gallic acid (Serrano et al., 2009).  
 
The amount of phenolic compounds in food can be quantified either by 
measuring compounds from a food matrix with chromatographic techniques or 
by measuring the total amount of phenolic compounds based on the reduction 




reaction with a Folin-Ciocalteu reagent (Scalbert and Williamson, 2000). When 
the Folin assay and chromatographic methods are compared (Table 2), the Folin 
assay leads to significantly higher concentrations than chromatographic 
methods. The reasons for this are the side reactions of the Folin-Ciocalteu 
reagent with non-phenolics like ascorbic acid and the undetectability of some 
compounds due to technical difficulties in chromatography (Arranz et al., 2010; 
Perez-Jimenez et al., 2011; Scalbert and Williamson, 2000).  
 
Table 2. Daily intake of phenolic compounds. 
Study population Mean 
daily 
intake,g 





studies to reflect 
the average 
polyphenol 
intake in Western 
diets 
1  Fruits, beverages 
(juice, wine, tea, 













Folin assay Saura-Calixto 
et al., 2007 
Finnish adults 0,86  coffee, bread and 
cereals, tea, fruits, 
berries 




0,82  coffee, fruits, tea, 




Jimenez et al., 
2011 
2,0  as above Folin assay Perez-
Jimenez et al., 
2011 
Institutionalized 
elderly people in 
Spain 
0,3  red wine, coffee, 
apples, oranges, 
green beans 
Chromatography González et 
al., 2014 
Elderly people in 
Spain 
0,82  coffee, oranges, 





Rimbau et al., 
2013 
 
In contrast to the total intake of phenolic compounds, the consumption of 
specific polyphenols varies more between populations (Table 2) (Manach et al., 
2004). For example, in Finland, the main source of phenolics is coffee and 
therefore phenolic acids are the major group of phenolics in the Finnish diet 
(Ovaskainen et al., 2008). On the other hand, in the Spanish diet, fruits and 




vegetables are more common and therefore flavonoids contribute the most of 
the daily intake of phenolics (González et al., 2014; Tresserra-Rimbau et al., 
2013).  
 
Certain phenolic compounds are only present in specific edible plants and their 
intake correlates strongly with the consumption of this food. Stilbenoid intake, 
for instance, correlates with the consumption of wine and grapes (Zamora-Ros 
et al., 2006). Stilbenoids, the most importantly resveratrol and its glycoside, are 
present in several dietary plants such as berries and peanuts, but grapes and red 
wine are the most important sources due to their high stilbenoids content 
(Lyons et al., 2003; Sobolev and Cole, 1999; Stervbo et al., 2007). The average 
intake of stilbenoids is 2-4 mg/day, but the high consumption of wine and 
grapes may increase the daily stilbenoid dose to over 30 mg (González et al., 
2014; Perez-Jimenez et al., 2011; Stervbo et al., 2007; Tresserra-Rimbau et al., 
2013). Isoflavones genistein and daidzein are another example of partly food-
specific compounds. They are present in many leguminous plants, but their high 
intake is linked to substantial soy consumption (Kelly et al., 1993).  
 
Similar to stilbenoids, a high lignan intake is linked with the consumption of 
specific foods. The main lignan sources in European countries are cereals, 
fruits, berries, vegetables and beverages (Hedelin et al., 2011; Tetens et al., 
2013). Even though the contribution of different food groups varies between 
countries, the average consumption of lignans is approximately the same (1 - 4 
mg/day). However, lignan content in flaxseeds and sesame seeds exceeds other 
edible plants by far and the high intake of flaxseed multiplies the daily lignan 
dose (Kurzer et al., 1995; Milder et al., 2007; Smeds et al., 2007). Only 10 
grams of flaxseed contains approximately 30 mg lignans (Milder et al., 2007). 
 
2.3.2.1 Bioavailability of polyphenols  
Different phenolic compounds have different absorption rates and metabolism 
in GIT. Absorption through the gut barrier and metabolism by intestinal and 
hepatic enzymes or by intestinal microbiota are the key steps affecting the 
bioavailability of a dietary compound (Manach et al., 2004). Glycosylated plant 
polyphenols may have limited bioavailability because hydrophilic sugar moiety 
usually hampers the passive diffusion of molecules through the small intestine. 
Therefore, the absorption of glycosides is often lower than unconjugated 
polyphenols, as suggested e.g. for dietary flavonoids (Németh et al., 2003) and 
secoisolariciresinol (Saarinen et al., 2002a). Nevertheless, many glucosides are 
still cleaved by β-glucosidases in the small intestine and some compounds, like 
resveratrol, are absorbed irrespective of the glycosylation status (Goldberg et 
al., 2003; Németh et al., 2003).  




Moreover, other factors such as food matrix and amount of food, transit time, 
individual microbiota, and intestinal pH can affect absorption of polyphenol 
molecules (Manach et al., 2004). Absorption and bioavailability of polyphenols 
can be estimated by measuring their concentrations, and concentrations of 
known metabolites, in blood and urine after intake. Common metabolites of 
polyphenols include mainly glucuronate and sulfate derivatives of the parental 
compound (Burkon and Somoza, 2008; Kroon et al., 2004). However, 
compound specific (and often also food specific) data is required before firm 
conclusions about the bioavailability can be made (Koli et al., 2010; Palafox-
Carlos et al., 2011). Altogether, the process whereby food polyphenols are 
released from the food matrix in GIT, possibly fermented by microbiota, 
absorbed from the gut, metabolized further, and finally excreted from the body 
is very complex. Thus, more thorough research about these compounds is still 
needed to understand the metabolism of polyphenols.  
 
Absorption and metabolism of stilbenoids, especially resveratrol, is very rapid. 
After an oral dose of 25 mg resveratrol, irrespective of the food matrix, the 
concentration of resveratrol in the plasma peaked half an hour after intake 
(Goldberg et al., 2003; Walle et al., 2004). At the time, the plasma 
concentrations of free resveratrol and its metabolites were 0,04 M and 2 M, 
respectively. Additionally, the intravenous dose of 0,2 mg resveratrol was 
metabolized to sulphate conjugates within 30 minutes in healthy subjects 
(Walle et al., 2004). The half-life of resveratrol and its metabolites in human 
plasma was around 10 hours indicating that exposure to metabolites is much 
higher than that for the parental compound (Boocock et al., 2007; Brown et al., 
2010; Walle et al., 2004). However, it was proposed that resveratrol metabolites 
are restored to the parental compound inside cells in target tissues (Patel et al., 
2013). This indicates that intracellular exposure for free resveratrol may be 
more sustained than the rapid metabolism of resveratrol in plasma indicates. 
 
Healthy volunteers taking a dose of 5 grams of purified resveratrol had a 
maximum 0,3-2,4 M concentration of free resveratrol in their plasma 
(Boocock et al., 2007). In the same study, the maximum concentration of the 
main metabolite of resveratrol, resveratrol 3-sulfate, was 3,7-14 M. The five 
gram dose of resveratrol is the highest studied in humans and no serious 
adverse events were observed suggesting that resveratrol is a well tolerated 
compound (Boocock et al., 2007; Brown et al., 2010). The 2,5 g and higher 
doses still caused mild to moderate gastrointestinal symptoms to some subjects 
(Brown et al., 2010). Nevertheless, a resveratrol intake higher than 25 mg/day is 
not possible via a common diet (Burns et al., 2002; Stervbo et al., 2007). 
Pharmacokinetics of other stilbenoids resembles that of resveratrol. Piceatannol, 
pinosylvin, and rhapontigenin were all glucuronidated rapidly in rats after an 




intravenous dose (Roupe et al., 2006). According to urinary excretion rates, the 
elimination half-life of each compound was over 10 hours. 
 
Many dietary plant lignans are metabolized by gut microbiota to enterolactone 
and enterodiol, also referred to as mammalian lignans or enterolignans (Clavel 
et al., 2005; Setchell et al., 1980; Stitch et al., 1980). Of these, enterolactone 
concentration in serum is often used as a marker of high lignan consumption 
(Heald et al., 2007; Kilkkinen et al., 2001). Other lignan metabolites 
synthetized by gut microbiota include 7-hydroxyenterolactone and related 
compounds (Clavel et al., 2005; Heinonen et al., 2001). The conversion rate of 
plant lignans to enterolignans is not 100 %, and unmodified plant lignans are 
also absorbed in the gut (Peñalvo et al., 2004).  
 
Metabolism of enterolignans is slow compared to stilbenoids and most people 
have a constant enterolactone concentration of around 0,01 – 0,03 M in blood 
(Johnsen et al., 2004; Kilkkinen et al., 2001; Zhang et al., 2008). However, 
basal enterolactone concentration in blood depends heavily on diet (Johnsen et 
al., 2004). Enterodiol and enterolactone concentrations in blood are increased 
8–10 h after the consumption of the parent lignan and in blood the half-life of 
enterolactone is 10-15 h and enterodiol 4-10 h (Kuijsten et al., 2005a, 2005b; 
Setchell et al., 2014; Udani et al., 2013). The concentration of absorbed dietary 
plant lignans peak in the blood 5-7 h after intake and their half-life is 2-7 h 
(Penalvo et al., 2005; Setchell et al., 2014; Tomimori et al., 2013). However, 
dietary lignans are usually glycosylated, which delays their metabolism and 
absorption. Unconjugated 7-hydroxymatairesinol was suggested to be absorbed 
much faster than glycosylated dietary lignans and its concentration in plasma 
peaked only one hour after administration (Udani et al., 2013).  
 
The high consumption ground flaxseed (0,3 g/kg per bodyweight) increased 
levels of enterolactone and enterodiol in plasma to 0,17 M and 0,10 M 
(Kuijsten et al., 2005b). The daily intake of 500 mg secoisolariciresinol 
diglucoside elevated the average enterolactone concentration in serum to 0,40 
M (Hallund et al., 2006) and the secoisolariciresinol diglucoside intake of 600 
mg/day for four months increased levels of enterolactone, enterodiol and 
secoisolariciresinol in plasma to 0,44 M, 0,88 M and 0,45 M, respectively 
(Zhang et al., 2008). 
 
2.3.3 Stilbenoids and lignans modulate multiple cellular targets  
The most studied plant stilbenoid, resveratrol, was isolated for the first time, 
and characterized, from the extract of white hellebore (Veratrum album) in 
1939 (Takaoka, 1939). It is a simple molecule with two isomers; a trans-isomer 




is usually dominant in plants (Figure 5). All stilbenoids discussed in this thesis 
are trans-isomers by default, unless mentioned otherwise. In 1976, resveratrol 
was found in grapevine (Vitis vinifera) and its antifungal properties were also 
described (Langcake and Pryce, 1976). Interest in resveratrol as a bioactive 
compound in wine increased after it was suggested that a high wine 
consumption might explain why mortality due to coronary heart diseases 
(CHD) in France was relatively low (so-called “French paradox”) in spite of 
having a relatively high amount of saturated fats in diet (Renaud and de 




Figure 5. Structures of natural stilbenoids: (A) pinosylvin, (B) monomethyl 
ether of pinosylvin, (C) trans-resveratrol, (D) cis-resveratrol, (E) pterostilbene, 
(F) rhapontigenin and (G) piceatannol. 
 
Resveratrol is probably one of the most studied polyphenols in the world during 
the last 15 years. In 2015, a PubMed search generated over 7000 articles about 
resveratrol and the number has increased annually. The key findings that raised 
interest were that topically administered resveratrol prevented the formation of 
skin tumors in mice (Jang et al., 1997), and the molecular basis how resveratrol 
could reduce the risk of cardiovascular diseases (Bertelli et al., 1995; Pace-
Asciak et al., 1995). Later, the majority of resveratrol-related articles has 
focused on potential health-promoting properties and in addition to cancer and 






























metabolism and obesity (Zang et al., 2006), longevity (Howitz et al., 2003), the 
inhibition of virus replication (Docherty et al., 1999; Evers et al., 2004) and the 
risk of Alzheimer’s disease (Lindsay et al., 2002; Luchsinger et al., 2004). 
Moreover, the biological activity of other plant stilbenoids including 
piceatannol, pterostilbene, and pinosylvin (Figure 5) has aroused interest. 
 
Lignans are a diverse group of phenolic compounds (Figure 6). Interest in 
dietary lignans and their impact on health originated in the discovery of 
enterolactone in human urine (Setchell et al., 1980; Stitch et al., 1980). It was 
found that enterolactone was a metabolite of the plant lignans matairesinol and 
secoisolariciresinol, and also another major lignan metabolite, enterodiol, was 
characterized (Axelson et al., 1982). Thereafter, the possible favorable effects 
of circulating lignans on human health have been discussed in multiple studies; 
with breast, prostate, and colon cancers being of special interest (Adlercreutz, 
2007).  
 
Secoisolariciresnol, lariciresinol, matairesinol, and pinoresinol and their 
glycosides contribute the majority of dietary lignan intake of humans (Milder et 
al., 2007). Other dietary lignans include medioresinol, isolariciresinol, sesamin, 
and syringaresinol (Hedelin et al., 2011; Penalvo et al., 2005). However, the 
first medically utilized lignan was podophyllotoxin, found in the extract of 
American mayapple (Podophyllum peltatum) and it is not present in the daily 
diet (Kelly and Hartwell, 1954). It was used to treat warts, but more importantly 
it has been a precursor to widely used anticancer drugs e.g. etoposide (Hande, 
1998). Nevertheless, its properties are outside of the scope of this thesis, as is 
honokiol, another lignan also used in traditional medicine but not found in the 
common diet (Lee et al., 2011).  
  







Figure 6. Structures of lignans: (A) enterodiol, (B) enterolactone, (C) 7-
hydroxy enterolactone, (D) matairesinol, (E) 7-hydroxy matairesinol, (F) 
lariciresinol, (G) conidendrin, (H) nortrachelogenin, (I) pinoresinol, (J) 






























































































2.3.3.1 Antioxidant activity of polyphenols 
Many polyphenols have antioxidative properties and their concentration in food 
surpasses the concentration of other antioxidants e.g. vitamin C and E (Manach 
et al., 2004). While the consumption of phenolic compounds has been 
suggested to be a protective factor against several chronic diseases associated 
with oxidative stress, it has been discussed that one of the major molecular 
mechanisms behind polyphenol-mediated effects in vivo may be the 
antioxidative activity of these compounds (Fox et al., 2012; Ghanim et al., 
2010; Lim et al., 2007; Willför et al., 2003e; Wu et al., 2006). Cited studies 
show that many polyphenols, including lignans and stilbenoids, are very 
efficient antioxidants; they suppressed the generation of reactive oxygen 
species, scavenged free radicals, and inhibited lipid peroxidation. 
 
Oxidative stress is linked with cancer and cardiovascular and neurodegenerative 
diseases and it can damage different biomolecules including cell membranes, 
DNA, and many proteins (Avery, 2011; Liu and Xu, 2011). While alleviation of 
oxidative stress is an important effect of dietary polyphenols, it is not 
reasonable to exclude mechanisms also related to other factors, for instance to 
inflammation, microbiota, and metabolic responses (Biasi et al., 2014; 
Yiannakopoulou, 2013). After all, direct molecular targets of polyphenols and 
especially their interactions in vivo are still poorly understood. Nevertheless, 
there are several suggested targets of polyphenols that will be discussed in the 
following chapters.  
 
2.3.3.2 Stilbenoids and lignans as a modulators of energy metabolism, and 
obesity-associated inflammation 
Obesity is a risk factor in different diseases and reduces life expectancy. The 
prevalence of obesity and being overweight are rising in several countries and 
obesity is one of the leading preventable causes of death worldwide (Mokdad et 
al., 2004; Ng et al., 2014). Polyphenols, especially resveratrol, have been 
suggested as being able to target several signaling pathways that affect energy 
metabolism and may alleviate obesity-related inflammation (Baur et al., 2006a; 
Sajish and Schimmel, 2014; Um et al., 2010).  
 
The association between obesity and calorie restriction is rather intuitive and 
calorie restriction has been known for a long time as an efficient way to 
increase the lifespan of rodents (Weindruch and Walford, 1982). Calorie 
restriction mimetics (CRM) are compounds that modulate signaling pathways 
involved in calorie restriction without actual reduction in energy intake. This 
could, in theory, lead to the extension of a lifespan (Guarente, 2000; Hursting et 
al., 2003). Resveratrol has been among the most hyped CRM candidates since 




2003, when it was suggested that resveratrol increases the lifespan of budding 
yeast (Saccharomyces cerevisiae) 70 % by activating Sir2 (Howitz et al., 2003). 
Sir2 is a homolog of mammalian sirtuin, SIRT1 (silent information regulator 1) 
the activity of which is linked to low calorie intake (Guarente, 2000). Sirtuins 
are a group of NAD-dependent deacetylases with a wide array of substrates and 
functions, reviewed by (Yuan et al., 2013).  
 
In addition to budding yeast, resveratrol extended the lifespan of short lived 
species including roundworm (Caenorhabditis elegans), fruit fly (Drosophila 
melanogaster) and turquoise killifish (Nothobranchius furzeri) (Valenzano et 
al., 2006; Wood et al., 2004). Dietary resveratrol also prolonged the lifespan of 
overweight mice fed with high caloric diet by 20%, and shifted their physiology 
toward mice fed with a standard diet (Baur et al., 2006a). However, the lifespan 
of lean, genetically normal rodents was not extended by resveratrol (da Luz et 
al., 2012; Pearson et al., 2009; Strong et al., 2013). Nevertheless, dietary 
resveratrol has modulated several biomarkers linked with obesity and aging, for 
instance insulin sensitivity and telomerase activity (Baur et al., 2006a; Liu et 
al., 2013; Pearce et al., 2008). Under energy restriction, no beneficial effects 
were observed in resveratrol fed rats (Alberdi et al., 2014). This suggests that 
the effects of calorie restriction and resveratrol are not cumulative.  
 
Further studies have validated that resveratrol is a direct activator of SIRT1 
(Hubbard et al., 2013; Olholm et al., 2010). Nonetheless, in clinical trials the 
effects of resveratrol intake on energy metabolism have fluctuated. Favorable 
effects were observed in obese men taking 150 mg/day resveratrol for 30 days 
on e.g. glucose homeostasis, systolic blood pressure, the markers of systemic 
inflammation, and the expression of SIRT1 (Timmers et al., 2011). Yet in two 
other clinical studies, no significant physiological responses to resveratrol 
supplementation with doses of 75 and 500 mg/day were observed (Poulsen et 
al., 2013; Yoshino et al., 2012). 
 
Only a few studies have been conducted regarding the role of lignans in SIRT1 
activation. Recently, syringaresinol and sesamin were associated with 
upregulation and activation of SIRT1 (Cho et al., 2013; Su et al., 2014). 
Lignans may still have other favorable effects on energy metabolism due to the 
fact that in epidemiological studies both lignan intake and enterolactone level in 
serum were associated with reduced cardiometabolic risk factors and lower 
obesity prevalence (Frankenfeld, 2013, 2014; Peñalvo et al., 2012). However, 
consumption of sesame (approximately 50 mg lignans daily) for five weeks did 
not change cardiometabolic risk markers nor the markers of inflammation in 
obese men and women (Wu et al., 2009). In mice, a dietary secoisolariciresinol 




attenuated high fat diet (HFD) -induced weight gain and fat accumulation 
(Fukumitsu et al., 2008; Tominaga et al., 2012). 
 
Besides the activation of SIRT1, other molecular pathways involved in energy 
metabolism and obesity-related pathologies are also targeted by resveratrol. 
Activated 5' AMP-activated protein kinase (AMPK) is the master regulator of 
energy metabolism and it upregulates fatty acid oxidation and increases the 
uptake of glucose (Ruderman et al., 2013). It has even been proposed that 
AMPK is mandatory for resveratrol-mediated signaling in energy metabolism 
(Price et al., 2012; Um et al., 2010). The resveratrol-mediated activation of 
AMPK is observed in liver, muscles, and white adipocytes, both in vivo and in 
vitro (Timmers et al., 2011; Wang et al., 2011; Zang et al., 2006). In addition, 
stilbenoids were suggested to affect energy metabolism and weight gain by 
inhibiting fat accumulation and by suppressing adipogenesis-related cell 
signaling (Gomez-Zorita et al., 2013, 2014; Kim et al., 2011a; Rayalam et al., 
2008), and by increasing heat production in the mitochondria of brown fat and 
muscles (Alberdi et al., 2013; Andrade et al., 2014; Do et al., 2012).  
 
Increased inflammation is associated with metabolic diseases, for instance type 
2 diabetes and various cancers (Gupta et al., 2011; Sell et al., 2012). Chronic 
low-grade inflammation is one of the key features of obesity-related 
pathogenesis in adipose tissues (Sell et al., 2012). Obesity-associated 
inflammation is characterized by abnormal cytokine production and 
macrophage infiltration into adipose tissues forming characteristic crown-like 
structures (CLS) around adipocytes (Cinti et al., 2005). Adipose tissue derived 
monocyte chemoattractant protein 1 (MCP-1) chemotactically recruits more 
monocytes to the sites of inflammation in white adipocytes (Lê et al., 2011). 
Resveratrol attenuated the tumor necrosis factor α (TNFα) -induced MCP-1 
gene expression and secretion from adipocytes in vitro. The effect was 
mediated by repressing the nuclear factor kappa beta (NF-κB) activity (Zhu et 
al., 2008). NF-κB is considered as a key mediator of inflammation. Dietary 
resveratrol also reduced TNFα concentration in serum and macrophage 
infiltration in adipose tissue in vivo (Jeon et al., 2012). In a one year clinical 
trial, type 2 diabetic patients took resveratrol-enriched grape extract (daily 
resveratrol dose was 8 mg) (Tomé-Carneiro et al., 2013). As a result, the 
expressions of several pro-inflammatory cytokines were downregulated 
including interleukin (IL) 1β, IL-6 and TNFα.  
 
Overall it can be said that while the described effects of stilbenoids on 
metabolic parameters are still partly controversial in the literature, current 
findings already suggest that dietary resveratrol may be an effective anti-obesity 
agent and protect against adipose tissue inflammation. The role of polyphenols 




in the alleviation of cancer-related inflammation will be discussed more closely 
in chapter 2.3.5.4. 
 
2.3.4 Stilbenoids, lignans, and cancer risk 
The relationship between the consumption of polyphenols and cancer risk has 
been intensively studied, for instance the effects of consumption of tea and soy 
on cancer risk has been assessed in multiple studies (Yang et al., 2009) (Fritz et 
al., 2013). However, the focus of this thesis work is the health promoting 
effects of polyphenols, namely lignans and stilbenoids that are present in high 
concentrations in conifers, especially in pine and spruce. The role of other 
polyphenols in the prevention of diseases will therefore not be further discussed 
here. 
 
Breast cancer is the most common cancer in women. In Finland, over 4000 new 
breast cancers are diagnosed annually and 800 deaths occur due to breast cancer 
(NORDCAN, 2011). Breast cancer risk is partially associated with dietary 
habits and dietary interventions are an opportunity to lower the risk for the 
development and recurrence of breast cancer (Fritz et al., 2013; Saarinen et al., 
2007; Umar et al., 2012). The role of resveratrol in cancer prevention, 
especially as a part of Mediterranean diet in wine, grapes, berries and peanuts, 
has been studied intensively (Giacosa et al., 2013; Stervbo et al., 2007; La 
Vecchia and Bosetti, 2006). It has been suggested that breast cancer risk is 
inversely related to dietary resveratrol intake (Levi et al., 2005). Interestingly, 
the same authors have found that an inverse relationship is observed only when 
grapes, but not wine, are the main source of resveratrol in diet. This suggests 
that alcohol intake increases cancer risk and decimates the protective effect of 
resveratrol. Alcohol consumption, irrespectively of beverage type, has been 
previously linked to increased breast cancer risk (Ellison et al., 2001; 
Tjønneland et al., 2007).  
 
Intake of lignan rich food has also been associated with reduced breast cancer 
risk (Cotterchio et al., 2008). In this study, flaxseed was the main lignan 
contributor accounting for 88% of the total intake. When results were adjusted 
by individual body mass index (BMI), risk reduction was only seen in 
overweight women. High flaxseed consumption alone was associated with 20-
30 % reduction in breast cancer risk (Lowcock et al., 2013). Irrespective of diet, 
increased BMI has been associated with elevated risk for postmenopausal breast 
cancer (World Cancer Research Fund / American Institute for Cancer Research, 
2010). 
 




High plasma enterolactone level and intake of lignans have been linked to 
reduced breast cancer risk in both pre- and postmenopausal women (Fink et al., 
2007; McCann et al., 2004; Piller et al., 2006; Sonestedt et al., 2008). However, 
results in different studies are not fully consistent. According to meta-analyses 
on the association between lignans and breast cancer risk, high lignan exposure 
may reduce the breast cancer risk, especially in postmenopausal women (Buck 
et al., 2010). However, enterolactone concentration in plasma may reflect 
mainly the short-term intake which only weakly correlates with the total intake 
of plant lignans according to dietary questionnaires (Piller et al., 2006). In 
addition, total consumption of lignans has often been estimated on the low side, 
due to dietary questionnaires sometimes lacking the lignan rich food, especially 
flaxseed, and some fairly common lignans, for instance pinoresinol (Buck et al., 
2010). These factors have probably increased the heterogeneity of results 
between studies. 
 
Prostate cancer is the most common cancer in men. In Finland, 4000 - 5000 
new prostate cancers are diagnosed annually and the incidences have increased 
significantly during the previous decades as the number of elderly people has 
increased (NORDCAN, 2013). Prostate cancer risk is also associated with diet 
and lifestyle, but knowledge about the exact mechanisms is still lacking 
(Mandair et al., 2014; Møller et al., 2014). Prostate cancer usually grows slowly 
but finally it may progress to a non-curable state. The relationship between 
dietary habits and prostate cancer was observed in 1989, when high 
consumption of fruits and vegetables was associated with a decreased prostate 
cancer risk for the first time (Mills et al., 1989). In other studies, prostate cancer 
risk was inversely related also to high intake of legumes and certain vegetables, 
and high concentration of polyphenols in patients’ serum was associated with 
decreased prostate cancer risk (Kolonel et al., 2000; Lee et al., 2003; Ozasa et 
al., 2004).  
 
Increased serum enterolactone concentration, and intake of lignans were 
conversely correlated with prostate cancer risk, which suggests that lignan 
intake could have a protective role against prostate cancer (Heald et al., 2007; 
Mccann et al., 2005b). However, in some other studies association between 
serum enterolactone and reduced prostate cancer risk has not been found 
(Travis et al., 2009; Ward et al., 2008, 2010). A reason for these conflicting 
results can be that enterolactone is a poor biomarker for long-term lignan 
intake. It has also been suggested that lignan doses required for the inhibition of 
carcinogenesis may exceed those obtained from the diet (Saarinen et al. 2010). 
 
The consumption of red (but not white) wine was proposed to be inversely 
associated with prostate cancer risk (Rybicki et al., 2011; Schoonen et al., 




2005). In particular, risk of more aggressive prostate cancer was suggested to be 
decreased by high red wine intake (Schoonen et al., 2005). However, in some 
other studies no clear association between moderate red wine consumption and 
prostate cancer risk was found (Chao et al., 2010; Sutcliffe et al., 2007). 
Otherwise, high alcohol consumption is linked to a slight increase in prostate 
cancer risk, but unlike in breast cancer, there are no conclusive results about the 
association of low alcohol consumption and prostate cancer risk (World Cancer 
Research Fund / American Institute for Cancer, 2014). 
 
2.3.5 Anticarcinogenic activity of stilbenoids and lignans 
Numerous studies have pointed out the anticancer potential of stilbenoids, 
resveratrol being by far the most studied compound. After the first study, 
describing the anticancer properties of resveratrol (Jang et al., 1997), the 
interest of cancer researchers in stilbenoids has increased massively. The 
anticancer activity of resveratrol is mediated through many cell signaling 
pathways that regulate e.g. inflammation, cell proliferation, resistance to cell 
death, invasion, metastasis, and tumor angiogenesis, all of which are recognized 
as the hallmarks of cancer (Hanahan and Weinberg, 2011).  
 
Links between the consumption of dietary plant lignans and cancer have been 
investigated since mammalian lignans were characterized (Setchell et al., 1981). 
Effects of a lignan rich diet and high circulating enterolactone concentration on 
the reduction of cancer risk and related cellular mechanisms have been of 
special interest in several studies (Adlercreutz, 2007).  
 
2.3.5.1 Effects of stilbenoids on cell survival  
In vitro studies have shown that stilbenoids interact with multiple molecular 
targets that may affect cell survival and viability. The required resveratrol 
concentration to suppress cell survival in vitro has usually been 5 - 100 μM, 
depending on cancer cell type (Aggarwal et al., 2004; Calabrese et al., 2010). 
This concentration range is rather high in comparison with serum 
concentrations found in vivo in clinical studies (chapter 2.3.2.1). However, the 
comparison between active resveratrol concentrations in vitro and effective 
dosage in vivo has proved to be complicated and the roles of many metabolites 
are poorly understood (Baur and Sinclair, 2006; Patel et al., 2013). It is 
suggested that cancer cells are more sensitive to stilbenoids than normal cells 
and therefore resveratrol could be a promising compound to prevent the growth 
of tumors (Aziz et al., 2006; Benitez et al., 2007; Fulda and Debatin, 2004; 
Losa, 2003). In addition, the antioxidative activity of stilbenoids may protect 
cells from events associated with tumor initiation (Jang et al., 1997; Losa, 
2003).  




Resveratrol (5 -100 M) inhibited the growth of cancer cells by inducing a cell 
cycle phase G1/S arrest in vitro in a concentration-dependent manner (Benitez 
et al., 2007; Hsieh and Wu, 1999; Wang et al., 2010a; Yang et al., 2013). Cell 
cycle arrest could be explained by resveratrol-mediated downregulation of the 
modulators of cell cycle and senescence including cyclin D1 and cyclin-
dependent kinases (CDK) (Benitez et al., 2007; Wang et al., 2010a; Yang et al., 
2013). Resveratrol was suggested to activate extracellular signal-regulated 
kinases (ERK) 1/2 and p53, which are upstream modulators of cyclin/CDK 
complexes (Gao et al., 2004; Hsieh et al., 2011; She et al., 2001). Tumor-
suppressor protein p53 modulates multiple cellular processes and p53-mediated 
cell cycle arrest is one of the crucial anticancer mechanisms of cells; it arrests 
cells on G1/S phase by transactivating CDK inhibitor 1 (p21) (Bieging et al., 
2014). ERK1/2 is a key mediator in a complex signaling cascade in the immune 
response and the modulation of ERK1/2 activity also contributes to the p53-
mediated cell cycle arrest in cancer cells (Hsieh et al., 2011; Huang et al., 2010; 
She et al., 2001). The effect of stilbenoids on the activation of ERK-pathway 
might be tissue or cell type specific but detailed mechanism of how resveratrol 
modulates ERK 1/2 is not confirmed (Eo et al., 2014; Gao et al., 2004; Hsieh et 
al., 2011; She et al., 2001). A recent study suggests that resveratrol may bind to 
the active site of tyrosyl transfer-RNA synthetase triggering the activation of 
signaling pathways that stimulate the expression of several discussed targets of 
resveratrol, e.g. p53, SIRT1 and AMPK (Sajish and Schimmel, 2014). 
 
Other stilbenoids, e.g. pinosylvin and piceatannol, have also been suggested to 
inhibit the proliferation of cancer cells (Park et al., 2013; Piotrowska et al., 
2012). In addition, it was proposed that Ras-GTPase-activating protein SH3 
domain-binding protein 1 (G3BP1) could be the direct target of resveratrol and 
the binding of resveratrol to G3BP1 might active p53 (Oi et al., 2014; Yuan et 
al., 2010). G3BP1 is an enzyme which is involved in several signaling 
pathways and is often overexpressed in cancer cells (Barnes et al., 2002; Oi et 
al., 2014).  
 
Stilbenoids also modulated the activity of p53 via the downregulation of 
metastasis-associated protein 1 (MTA1) (Kai et al., 2010; Li et al., 2013b). The 
expression of MTA1 in cancer cells correlates with tumor aggressiveness and 
downregulation of MTA1 was proposed to acetylate p53, which leads to its 
increased transcriptional activity (Li et al., 2009). Resveratrol and pterostilbene 
inhibited MTA1 signaling in vivo in DU145 prostate cancer xenografts (Li et 
al., 2013b). The silencing of MTA1 also increased the apoptotic efficiency of 
resveratrol (Kai et al., 2010). Nevertheless, the role of p53 in stilbenoid-
triggered apoptosis, programmed cell death, is still somewhat controversial. 
Resveratrol induced apoptosis in a concentration-dependent manner only in 




fibroblasts with wild type p53, but no induction was seen in p53-deficient 
fibroblast. Resveratrol activated p53-dependent transcription in a dose-
dependent manner in JB6 reporter cells (Huang et al., 1999). However, 
resveratrol also induced apoptosis in p53-deficient or mutated cells, e.g. in PC-3 
and DU145 prostate cancer cells, suggesting that resveratrol induces apoptosis 
via multiple mechanisms (Benitez et al., 2007; Gill et al., 2007).  
 
Resveratrol promoted caspase-mediated apoptosis by enhancing the expression 
of pro-apoptotic Fas-ligand, and reducing levels of antiapoptotic proteins Bcl-2 
and Bcl-XL (Clément et al., 1998; Estrov et al., 2003). Resveratrol treatment 
also upregulated anti-apoptotic members of the Bcl-2 protein family, e.g. Bid 
and Bax (Aziz et al., 2006). In addition to in vitro studies, this was also 
observed in PC-3M-M2 prostate cancer xenografts (Sheth et al., 2012). 
Apoptosis can be also triggered through the pathway that targets mitochondria 
and resveratrol has been shown to stimulate the mitochondrial apoptosis in 
different cancer cells (Opipari et al., 2004; Tinhofer et al., 2001). The exact 
mechanism of action in resveratrol-stimulated mitochondrial apoptosis is still 
uncertain and may be dependent on cancer cell type (Gill et al., 2007).  
 
Resveratrol sensitized several cancer cells to tumor necrosis factor-related 
apoptosis-inducing ligand (TRAIL) through the p53-independent induction of 
p21 (Fulda and Debatin, 2004). TRAIL is an endogenous, proapoptotic ligand 
of death receptors 4 and 5 (DR4 and DR5) and it induces apoptosis in various 
types of cancer cells without significant toxicity toward normal cells 
(Gonzalvez and Ashkenazi, 2010). Resveratrol sensitized cancer cells to 
apoptosis in vivo by enhancing the expression of TRAIL specific death 
receptors (DR4 and DR5) and inhibiting the expression of anti-apoptotic Bcl-2 
in PC-3 prostate cancer xenografts (Ganapathy et al., 2010) Resveratrol may 
sensitize cancer cells to TRAIL by activating FOXO transcription factors (Chen 
et al., 2010; Ganapathy et al., 2010). FOXO transcription factors regulate 
several pathways that play a role in cell survival, and activity of FOXOs can be 
attenuated with the activation of a protein kinase Akt signaling pathway (Fu and 
Tindall, 2008). Interestingly, resveratrol inhibited the activation of the Akt 
pathway in different types of cells, followed by the activation of the death 
receptor mediated apoptosis (Gill et al., 2007; Haider et al., 2002; Roy et al., 
2011). The inhibition of Akt with resveratrol may also contribute to the 
previously discussed modulation of the expression of apoptosis-related Bcl-2 
protein family (Aziz et al., 2006; Sheth et al., 2012). Taken together, resveratrol 
has been shown to activate p53 and to inhibit Akt in different cancer cells, but it 
also has other pro-apoptotic targets. The exact role of FOXO in resveratrol-
mediated apoptosis needs still further investigations. 
 




In addition to apoptosis, resveratrol induced autophagic cell death in cancer 
cells (Li et al., 2013a; Opipari et al., 2004). Autophagy is a catabolic process in 
which a cell degrades its own organelles. It protects cells against both starvation 
and intracellular pathogens. It may have a protective role against cancer in that 
autophagy suppresses tumorigenesis by limiting the accumulation of p62 
(Mathew et al., 2009). p62 is a protein which controls bone and metabolic 
homeostasis, but it is also required for tumor formation and its accumulation 
linked to enhanced tumorigenesis (Moscat and Diaz-Meco, 2012). Resveratrol 
activates autophagy in cancer cells by activating independently both the 
production of phagophores via the inhibition of the mammalian target of 
rapamycin (mTOR) and the induction of p62 expression, which elongates 
phagophores (Puissant et al., 2010). Phagophore is the membrane structure, 
which in autophagy sequesters cell organelles to be degraded. mTOR regulates 
multiple cellular processes and is also involved in calorie restriction and aging. 
Resveratrol-mediated activation of SIRT1 (Sirtuin type 1) in cancer cells may 
also promote autophagy (Li et al., 2013a). The role of resveratrol in the 
activation of sirtuins and calorie restriction is discussed more closely in a 
chapter 2.3.3.2. 
 
2.3.5.2 Lignans and cell survival 
The resemblance of the effects of dietary lignans and their metabolites on cell 
survival to those of stilbenoids and lignans have been reported targeting some 
of the previously discussed pathways, including p53 and Akt (Chen et al., 2007) 
(Peuhu et al., 2010). Both enterolactone and enterodiol were shown to inhibit 
the growth of different prostate cancer cells (Lin et al., 2001). The IC50 
concentrations of enterolignans for cell proliferation were 50-100 M, 
enterolactone being a more potent growth inhibitor. Similar effects of 
enterolignans have also been measured on breast and colon cancer cells in vitro 
(Mousavi and Adlercreutz, 1992; Qu et al., 2005; Welshons et al., 1987). 
However, these lignan concentrations are rather high in comparison with 
observed circulating concentrations after the high intake of lignans (chapter 
2.3.2.1). 
 
Plant lignans secoisolariciresinol diglucoside, matairesinol, 
hydroxymatairesinol, and sesamin inhibited cancer cell proliferation and 
arrested the cell cycle (Ayella et al., 2010; Harikumar et al., 2010; Miura et al., 
2007; Peuhu et al., 2010; Yokota et al., 2007). Sesamin, secoisolariciresinol 
diglucoside, and enterolactone were suggested to arrest the cell cycle by 
downregulating the expressions of cyclin A and D1 in cancer cells (Ayella et 
al., 2010; Chen et al., 2009b; Harikumar et al., 2010; Qu et al., 2005; Yokota et 
al., 2007). Enterolactone, pinoresinol, and sesamin upregulated the expression 




of p53, and similarly induced apoptosis in cancer cells (Chen et al., 2007; Deng 
et al., 2013; Fini et al., 2008; Sepporta et al., 2013). Pinoresinol was associated 
with the p53-independent overexpression of the CDK inhibitor p21, which 
arrested the cell cycle (Sepporta et al., 2013). 
 
Several lignans including enterolactone, nortrachelogenin, and matairesinol 
were suggested to inhibit Akt activity in vitro in cancer cells (Chen et al., 
2009b; Peuhu et al., 2010, 2013). Inhibition of Akt-mediated survival signaling 
with 40 M lignans sensitized the cancer cells to TRAIL-triggered apoptosis 
(Peuhu et al., 2010, 2013). It was indicated that lignan-mediated inhibition of 
Akt activity is a result of inhibition of the insulin-like growth factor 1 (IGF-1) 
receptor (Chen et al., 2009b; Peuhu et al., 2013). IGF-1 receptor mediates the 
cell survival and the growth of various cancer cells and it is often upregulated in 
tumors, especially in prostate cancer (Hellawell et al., 2002). The 
secoisolariciresinol-supplemented diet was also associated with the 
downregulation of IGF-1 receptor in mice with MCF-7 breast cancer xenografts 
(Saggar et al., 2010). 
 
2.3.5.3 Inhibition of angiogenesis and metastatic activity  
Formation of new blood vessels is a critical step in the growth of tumors, and 
angiogenesis inhibiting compounds are being used in anticancer therapies (Ebos 
and Kerbel, 2011; Hanahan and Weinberg, 2011). Resveratrol inhibited 
angiogenesis by preventing both the expression of vascular endothelial growth 
factor (VEGF) and its stimulatory effect on endothelial cells (Kimura and 
Okuda, 2001; Tseng et al., 2004). VEGF is a pro-angiogenic protein and its 
overexpression in tumors is linked to increased growth and formation of 
metastasis. Therapeutic efficacy of several anti-VEGF drugs has already been 
shown (Ebos and Kerbel, 2011). Resveratrol inhibited the secretion of VEGF 
and reduced the microvessel density in MDA-MB-231 breast cancer xenografts 
(Garvin et al., 2006). Similarly, VEGF expression was downregulated in PC-3 
prostate cancer xenografts in resveratrol-fed mice (Ganapathy et al., 2010).  
 
Another angiogenesis-related target of resveratrol is the intracellular adhesion 
molecule-1 (ICAM-1) (Baldwin, 2001). An elevated ICAM-1 level is suggested 
to enhance the adhesion capability of cancer cells and promote the tumor 
vascularization (Charnaux et al., 2012; Gho et al., 1999). Resveratrol reduced 
ICAM-1 expression in cancer cells through the inhibition of NF-κB activation 
and inhibited the expression of ICAM-1 to a basal level in stimulated 
endothelial cells and monocytes (Ferrero et al., 1998; Kim et al., 2011b; Park et 
al., 2009). The role of NF-κB in cancer will be discussed more closely in the 
next chapter. 




Lignans may also prevent the neovascularization of tumors and the formation of 
metastases. Sesamin inhibited the expression of ICAM-1, VEGF and matrix 
metalloprotease 9 (MMP-9) in vitro (Harikumar et al., 2010). MMP-9 is 
collagenase, involved in the breakdown of the extracellular matrix. It has been 
shown to contribute to the invasion and formation of metastasis in cancer (Woo 
et al., 2004). Dietary secoisolariciresinol diglucoside, equivalent to 5-10 % 
flaxseed diet, reduced the number and volume of B16BL6 melanoma 
metastases in lungs ((Li et al., 1999). Lariciresinol (20 and 100 mg/kg bw), 
enterolactone (16,8 mg/kg bw) and a 10 % flaxseed diet decreased the 
microvessel density in MCF-7 breast cancer xenografts (Lindahl et al., 2011; 
Saarinen et al., 2008). Enterolactone also decreased the amount of extracellular 
VEGF, derived from stroma and MCF-7 cells, in mice (Saarinen et al., 2010b). 
Matairesinol was suggested to suppress VEGF-stimulated angiogenesis in vitro 
and to reduce vascularization in vivo (Lee et al., 2012). In the same study, 
matairesinol inhibited the secretion of VEGF from HeLa cells. In general it can 
be said that dietary lignans and stilbenoids have been shown to inhibit 
angiogenesis in tumors and angiogenesis-related cell signaling. 
 
2.3.5.4 Anti-inflammatory properties  
Resveratrol has been suggested to suppress the activity of the transcription 
factor NF-κB in cancer cells (Banerjee et al., 2002; Manna et al., 2000; Zhong 
et al., 1999), similar to that of adipose tissue as discussed in chapter 2.3.3.2. 
The increased activity of NF-κB protects cancer cells from apoptosis and 
stimulates cell proliferation thus promoting the cell survival (Perkins, 2007). 
NF-κB also regulates the production of inflammatory compounds, e.g. several 
cytokines, which may promote tumor growth (Hanahan and Weinberg, 2011).  
 
Resveratrol was suggested to inhibit NF-κB activity and NF-κB –dependent 
gene expression by blocking IκB kinase, which is a regulator of NF-κB 
activation (Holmes-Mcnary and Baldwin, 2000). Resveratrol inhibited the 
expression of cyclooxygenase-2 (COX-2), which is induced by NF-κB 
(Banerjee et al., 2002; Kang et al., 2009; Subbaramaiah, 1998; Wu et al., 
2010a). Cyclooxygenases catalyze the formation of prostaglandins, and 
expression COX-2 is enhanced by proinflammatory response (Cerella et al., 
2010). COX-2 also has an important role in tumorigenesis and it is 
constitutively overexpressed in a variety of cancers. In addition to COX-2, 
resveratrol reduced the production of MMP-9 through inhibition of NF-κB and 
activator protein-1 (AP-1) (Banerjee et al., 2002; Woo et al., 2004). It has been 
proposed that resveratrol may alleviate inflammatory responses by modulating 
the previously discussed activation of the ERK1/2 pathway (El-Mowafy and 
White, 1999; Eo et al., 2014; Harper et al., 2007; Kang et al., 2009). Recently, it 




was suggested that resveratrol also modulates inflammatory responses via 
estrogen receptor (see also chapter 2.3.5.6) (Nwachukwu et al., 2014; 
Srinivasan et al., 2013). 
 
In addition to resveratrol, other natural trans-stilbenoids possess comparable 
anti-inflammatory properties. Pterostilbene inhibited the activation of NF-κB, 
AP-1 and MMP-9 in HepG2 liver cancer cells and in addition, downregulated 
VEGF expression (Pan et al., 2009). Piceatannol suppressed the NF-κB 
activation and COX-2 expression in breast epithelial cells (Son et al., 2010). 
Similarly, pinosylvin inhibited the expression of MMP-9 and COX-2 in cancer 
cells (Park et al., 2012). Furthermore, lignans have also been associated with 
the inhibition of NF-κB activity. Enterolactone, enterodiol, and sesamin 
suppressed the NF-κB-driven transcription, and the production of inflammatory 
cytokines in vitro (Corsini et al., 2010; Harikumar et al., 2010). 
 
2.3.5.5 Inhibition of colon carcinogenesis 
Colon cancer is a promising target for dietary interventions. Dietary compounds 
reach the colon in effective concentrations and therefore they would be assumed 
to exert their possible anticancer effects there (van Breda et al., 2004). Some 
food metabolites with anticancer properties, such as enterolignans, are also 
produced in the intestinal tract (Clavel et al., 2005). High consumption of 
vegetables, fruits and especially dietary fiber has been linked with a decreased 
colon cancer risk (World Cancer Research Fund / American Institute for Cancer 
Research, 2011) 
 
Formation of aberrant crypt foci (ACF) in the colon can be used as a biomarker 
to study the early colon carcinogenesis (Jenab and Thompson, 1996; Takahashi 
et al., 2013). ACF are abnormal clusters of glands in the colon and rectum, and 
they are among the earliest changes observed, possibly leading to colon cancer. 
Resveratrol (daily 0,2 mg/kg bw in drinking water, and 8 and 23 mg/kg in diet) 
significantly reduced the number of ACF and expression of cell cycle-
mediating p21 in the colon of rodents (Kineman et al., 2010; Sengottuvelan et 
al., 2006; Tessitore et al., 2000). Furthermore, sesame-derived lignan sesaminol 
reduced the formation of ACF in rats and a lignan-rich rye-bran diet inhibited 
the formation of intestinal polyps in mice (Mutanen et al., 2000; Sheng et al., 
2007). An enterolactone rich diet (1-10 mg/kg bw/day) inhibited the growth of 
Colo 201 colon cancer xenografts in mice (Danbara et al., 2005). 
 
Changes in Wnt signaling in colonic tissue have been linked to the development 
of colon cancer (Klaus and Birchmeier, 2008). Activation of a Wnt-pathway 
increases the accumulation β-catenin in cytoplasm. Translocated β-catenin acts 




as a transcriptional co-activator and activates the transcription of several Wnt 
target genes which function e.g. in cell differentiation, signaling, and 
proliferation. Resveratrol inhibited Wnt signaling in both colon cancer cells and 
normal mucosa-derived cells (Hope et al., 2008; Ji et al., 2013). In the same 
studies, also nuclear localization of β-catenin was decreased by resveratrol. In 
addition, resveratrol had a direct inhibitory effect on the expression of 
MALAT1, a long non-coding RNA overexpressed in clinical colorectal cancer 
tissues (Ji et al., 2013). Also another stilbenoid, pinosylvin, inhibited the 
translocation of β-catenin and transcription of the target genes of β-catenin in 
colon cancer cells (Park et al., 2013).  
 
The effects of resveratrol have been investigated clinically in colon cancer 
patients. In one study, colon cancer patients received daily for 14 days either a 
3,9 or 15,5 mg dose of resveratrol or 80 g of grape extract (equivalent to 0,07 
mg of resveratrol, but including also other polyphenols) (Nguyen et al., 2009). 
Dietary resveratrol decreased the expression of the Wnt target in tissue biopsies 
of normal mucosa, but not in those of cancer tissue (Nguyen et al., 2009). In 
spite of the markedly lower resveratrol dose, the effect on Wnt target genes was 
higher with grape powder than pure resveratrol. This suggests that the effect on 
Wnt signal throughput is the result of the joint effect of resveratrol with other 
bioactive grape-derived polyphenols. The daily intake of 5 grams of resveratrol 
induced apoptosis in tumor metastases (Howells et al., 2011). In this study, 
resveratrol was given to colon cancer patients with hepatic metastases for 14 
days. After the intervention, patients were scheduled to undergo liver resection. 
In tissue analysis, resveratrol was found both in cancer and normal tissue, the 
average concentrations being 5 and 2 nmol/g, respectively. In liver metastases 
there was also an increase in the expression of cleaved caspase 3, a marker of 
apoptosis. This indicates that dietary resveratrol can reach tissues outside GIT 
in active, apoptosis inducing concentrations (Howells et al., 2011). 
 
2.3.5.6 Modulation of estrogen receptor activity and effects on breast 
carcinogenesis 
Several polyphenols including lignans and stilbenoids have been suggested as 
interacting with the estrogen receptors α (ERα) and β (ERβ) and are thus often 
referred to as phytoestrogens (Fritz et al., 2013; Hughes, 1988; Patisaul and 
Jefferson, 2011). A phytoestrogen is defined by the Committee on Toxicity 
(2000) as “any plant-derived compound or its metabolite that can mimic the 
action, or modulate the binding, metabolism or production of endogenous 
estrogens in the body. Phytoestrogens may also have additional biological 
activities not mediated through estrogen specific pathways”.  
 




Both estrogen receptors are potential targets for breast cancer therapy. ERα is 
expressed in over 70 % of breast tumors and its activity is linked with tumor 
growth. ERβ is associated with tumor suppression and its agonists could 
therefore be used to prevent the growth and progression of cancer (Deroo and 
Korach, 2006) (Dey et al., 2013). ERα and ERβ may have a role also in other 
cancers such as prostate and ovarian cancer (Chan et al., 2014; Dey et al., 
2013). In addition to steroid hormones, variable compounds (Figure 7) 
including tamoxifen and diethylstilbestrol, can bind and modulate the activity 
of ERα.  
 
Estrogenic properties of dietary polyphenols, for instance genistein, and their 
effects on breast cancer risk have been studied for several decades (Biggers and 
Curnow, 1954; Welshons et al., 1987). Synthetic ER agonist diethylstilbestrol 
can be classified as stilbenoid according to its structure (Figure 7). This has 
aroused interest about the potential estrogenic properties of natural stilbenoids 
(Gehm et al., 1997; Levenson et al., 2003; Serrero and Lu, 2001). According to 
a recent structural modeling study, resveratrol and diethylstilbestrol actually 




Figure 7. Structures of steroid hormone 17β-estradiol (A) and mammalian 
lignan enterolactone (B) that have been suggested to share similarities in 
structural elements. Resveratrol (C) has common structural elements, like a 
stilbene-backbone, with synthetic nonsteroidal estrogenic compounds 
diethylstilbestrol (D) and tamoxifen (E) 
 
Estrogenic properties of lignans have been studied since enterolactone was 
found in the urine of women (Setchell et al., 1980; Stitch et al., 1980). Most of 
the estrogenicity studies have concentrated on a few lignan metabolites instead 
of plant lignans (Adlercreutz, 2007). Results to date are still inadequate for 
justifying the classification of all lignans as phytoestrogens. The estrogenic 




properties, for instance, of common dietary plant lignans, secoisolariciresinol 
and matairesinol, have not been demonstrated. 
 
The binding affinity of resveratrol to ERα was 7,7 M (IC50, a ligand 
concentration yielding 50% inhibition of binding of fluorescein-labeled 
estradiol to ERα), indicating only weak interaction (Mueller et al., 2004). In the 
same study, the binding affinity of enterolactone was 6,7 M. Compared with 
the biding affinities of 17β-estradiol (E2) and diethylstilbestrol, IC50 values of 
enterolactone and resveratrol were less than a thousandth of those and therefore 
their potency to activate ERα was much weaker (Mueller et al., 2004). The 
binding affinities of resveratrol and enterolactone to ERβ were even weaker 
(IC50 are 30 and 40 M, respectively) than those to ERα. Resveratrol in 10-50 
μM concentrations was suggested to activate the ERα-mediated transcription in 
vitro (Bhat et al., 2001; Bowers et al., 2000; Gehm et al., 1997; Levenson et al., 
2003). However, the activation of ERα was 7000-fold lower in comparison with 
E2. This suggests that resveratrol is a relatively weak agonist of ERα. 
Additionally, piceatannol has been suggested to induce weak ERα-mediated 
transcriptional activity (Maggiolini et al., 2005). A few studies proposed that in 
addition to weak agonism resveratrol may modulate ERα indirectly through the 
activation of ERK1/2 and p53 (De Amicis et al., 2011; Bowers et al., 2000).  
 
Enterolactone and enterodiol (1-25 μM) were proposed to activate both ER in 
vitro (Carreau et al., 2008; Penttinen et al., 2007; Saarinen et al., 2000; 
Welshons et al., 1987). Of the major enterolignans, enterolactone was the most 
potent activator of both ERs (Saarinen et al., 2000; Welshons et al., 1987).  
 
Estrogen-responsive breast cancer cells are used to study estrogenic properties 
of compounds. MCF-7 and T-47D cells especially have been utilized in such 
studies. It was suggested that resveratrol (10-25 μM) stimulate estrogen-
responsive cell proliferation (Basly et al., 2000; Gehm et al., 1997; Matsumura 
et al., 2005). However, the estrogenicity of resveratrol is still inconsistent, while 
in a few other studies the growth stimulation was not observed (De Amicis et 
al., 2011; Bove et al., 2002; Serrero and Lu, 2001). Resveratrol concentration of 
30 μM or higher actually inhibited the cell growth, similarly to other cancer 
cells (De Amicis et al., 2011; Levenson et al., 2003; Lin et al., 2010; 
Nwachukwu et al., 2014; Serrero and Lu, 2001). A recent study suggested that 
resveratrol does not stimulate proliferation but modulates the inflammatory 
response via binding with ERα in MCF-7 and T-47D cells (Nwachukwu et al., 
2014; Srinivasan et al., 2013).  
Enterolactone (1-10 μM) stimulated the growth of estrogen-responsive breast 
cancer cells (T-47D and MCF-7) (Mousavi and Adlercreutz, 1992; 
Sathyamoorthy et al., 1994; Wang and Kurzer, 1997; Welshons et al., 1987). 




However, the stimulatory effect on cell growth was only observed in vitro and 
the growth of estrogen-dependent MCF-7 xenografts in mice was not stimulated 
in the absence of estradiol (Bergman Jungeström et al., 2007; Power et al., 
2006; Saarinen et al., 2006). In the presence of E2, both dietary flaxseed and 
subcutaneously administrated enterolignans (15 mg/kg bw) reduced the growth 
of MCF-7 breast cancer xenografts in mice. 
 
The uterotrophic assay is used to determine the estrogenic properties of 
chemicals in vivo by measuring their effects on the uterus (OECD series on 
testing and assessment no. 21 detailed review paper, 2002). Daily doses of 
0,03–70 mg/kg bw resveratrol did not have any effect on the estrous cycle or 
uterine morphology in rats, suggesting that resveratrol has little or no estrogenic 
activity in reproductive estrogen-responsive tissues (Bove et al., 2002; Slater et 
al., 1999; Turner et al., 1999). The intake of different lignans 
(secoisolariciresinol diglucoside: 3 mg/kg bw, 7-hydroxymatairesinol: 50 
mg/kg bw, enterolactone: 1-10 mg/kg bw or 10 % flaxseed diet) did not affect 
uteri either (Orcheson et al., 1998; Saarinen et al., 2000, 2002b). In estrogen-
responsive reporter mice (Lemmen et al., 2004) the intraperitoneally injected 
dose of 10 mg/kg bw enterolactone activated the gene expression in tissues 
selectively, e.g. it was activated in the uterus and vagina, but not in bone 
(Damdimopoulou et al., 2011; Penttinen et al., 2007). In addition, lignan-rich 
diets modulated the E2-induced ER activity in mice (Penttinen-Damdimopoulou 
et al., 2009). Based on these results enterolactone could be a selective estrogen 
receptor modulator (SERM). Similar systematic in vivo studies about the effects 
of stilbenoids and plant lignans on ER-signaling are still lacking. 
 
The effects of resveratrol on breast carcinogenesis have been studied in 
different preclinical models. Resveratrol (0,2 to 100 mg/kg bw) suppressed the 
tumor formation in rodents, including 7,12-Dimethylbenz(a)anthracene 
(DMBA) and N-methyl-N-nitrosourea (MNU)-induced mammary 
carcinogenesis in rats and spontaneous tumor formation in HER-2/neu-
transgenic mice (Banerjee et al., 2002; Bhat et al., 2001; Chatterjee et al., 2011; 
Provinciali et al., 2005). According to a recent study, resveratrol treatment 
might prevent estrogen-induced mammary cancer (Singh et al., 2014). In this 
study, it was suggested that resveratrol upregulates the expression of nuclear 
factor erythroid 2-related factor 2 (NRF2) in mammary tissues. NRF2 regulates 
genes that are involved in protection against oxidative DNA damage (Reddy et 
al., 2007). A lignan-rich flaxseed diet suppressed mammary carcinogenesis and 
inhibited the growth of DMBA-induced tumors and the formation of 
proliferative terminal end buds (Chen et al., 2003; Khan et al., 2007; Serraino 
and Thompson, 1991; Thompson et al., 1996; Ward et al., 2000). The reduction 
in the number of terminal end bud structures in the developing mammary gland 




correlates with lower incidence of mammary cancers in rodents (Russo and 
Russo, 1978). Similarly, purified lignans including secoisolariciresinol 
diglucoside, 7-hydroxymatairesinol, sesamin, and enterolactone were proposed 
to reduce DMBA-induced mammary carcinogenesis (Chen et al., 2003; Hirose 
et al., 1992; Saarinen et al., 2000, 2002b, 2008; Thompson et al., 1996).  
 
On the whole, the estrogenic properties of stilbenoids in vivo are yet to be 
confirmed and current knowledge does not uniformly justify the classification 
of resveratrol as a phytoestrogen or SERM. Resveratrol might still have other 
beneficial roles in breast cancer prevention and inhibition of tumor growth. 
Enterolactone might be a weak SERM, but estrogenic activity of plant lignans 
is yet to be shown. However, enterolignans and their precursors have been 
shown to reduce tumor formation and growth and consequently high lignan 
consumption may therefore reduce breast cancer risk. 
 
2.3.6 Effects of stilbenoids and lignans on androgen receptor and prostate 
cancer 
The androgen receptor (AR) is a ligand-dependent nuclear transcription factor 
that is activated by androgens, testosterone, and dihydrotestosterone (DHT). 
While AR has several physiological functions, it is also associated with 
prostatic diseases, most notably prostate cancer (Mills, 2014). The growth of 
prostate cancer is dependent on androgens and therefore AR is an important 
clinical target in prostate cancer therapies. Many novel strategies targeting the 
activation of AR have been used for treating prostate cancer, for example, 
enzalutamide that efficiently prevents androgen binding to AR (Beer et al., 
2014; Gauthier et al., 2012). The effect of polyphenols on activity and 
expression of AR has also been investigated in several studies. 
 
Resveratrol was suggested as inhibiting both the expression and transcriptional 
activity of AR (Gao et al., 2004; Narayanan et al., 2009; Shi et al., 2009; Wang 
et al., 2010a). However, resveratrol does not affect the transcriptional activity of 
AR through binding the ligand-binding domain of a receptor (Gao et al., 2004; 
Harada et al., 2007; Wang et al., 2008a). Resveratrol downregulated AR-
mediated transcription independently of the expression of AR in androgen-
dependent LNCaP prostate cancer cells (Mitchell et al., 1999; Shi et al., 2009; 
Wang et al., 2008a). Neither the AR nuclear translocation nor the AR binding 
with DNA were affected in vitro (Shi et al., 2009). The inhibitory mechanism of 
transcriptional activity of AR was hypothesized to be either the direct 
deacetylation of AR through SIRT1 activation or an alteration in the 
recruitment of AR cofactors (Fu et al., 2006; Shi et al., 2009). It was suggested 
that resveratrol could modulate the transactivation of AR by activating the Raf–
MEK–ERK signaling pathway (Gao et al., 2004), which is a complex signal 




cascade and modulation of which by resveratrol is also observed in other cancer 
cells (chapter 2.3.5.1). 
 
Tumor suppressor phosphatase and tensin homolog (PTEN), that is 
characterized as a growth suppressor in cancer cells, was suggested to regulate 
the AR activity in prostate cancer cells (Lin et al., 2004; Wang et al., 2010b). 
The inactivation of PTEN may induce an Akt pathway and therefore promote 
cell survival (Chen et al., 2010). In prostate cancer cells, resveratrol inhibited 
cell proliferation in both AR-dependent and -independent mechanisms by 
inducing PTEN through the inhibition of AR activity and directly binding with 
an epidermal growth factor receptor (EGFR), rapidly inhibiting its 
phosphorylation (Wang et al., 2010a, 2010b). Inactivation of EGFR results in 
decreased activity of the Akt pathway and thus reduced cell growth. Resveratrol 
arrested the cell cycle and induced apoptosis similarly in both androgen 
responsive and non-responsive prostate cancer cells (Benitez et al., 2007; Hsieh 
and Wu, 1999; Sgambato et al., 2001). Resveratrol was also suggested as 
elevating PTEN protein levels in other cancer cells and thus inhibiting cell 
proliferation (Waite et al., 2005). 
 
In PTEN knockout mice, dietary resveratrol decreased the development of high-
grade prostatic intraepithelial neoplasia (HGPIN) lesions and the number of 
adenocarcinomas in prostate (Li et al., 2013a; Narayanan et al., 2009). HGPIN 
is suggested as preceding the development of prostate cancer in humans (Li et 
al., 2013a). According to these results, resveratrol affects prostate cancer cells 
through both AR-dependent and -independent mechanisms. It may suppress the 
activity of AR, activate the tumor suppressor PTEN, and protect against the 
activation of the Akt pathway in PTEN- deficient cells. In addition, diet-derived 
resveratrol also downregulated the expression of insulin-like growth factor-1 
(IGF-1) (Harper et al., 2007; Klink et al., 2013). Increased IGF-1 pathway 
signaling is associated with the androgen independent growth of prostate cancer 
with a poor prognosis (Ryan et al., 2007). Other natural stilbenoids, 
pterostilbene and pinostilbene, had similar effect as resveratrol on the 
transcriptional activity of AR and cell cycle arrest in prostate cancer cells 
(Wang et al., 2010a).  
 
A resveratrol supplemented diet (50-100 mg/kg diet) delayed the tumor growth 
and reduced AR activity in mice with LNCaP prostate cancer xenografts (Wang 
et al., 2008a). However, resveratrol worsened the survival of mice with 
androgen sensitive LAPC-4 prostate cancer xenografts (Klink et al., 2013). A 
possible reason for this might be that cells with mutated p53 were not sensitive 
to resveratrol-triggered apoptosis. It was hypothesized that resveratrol could 
stimulate oncogenic pathways that may overcome its protective effects in some 




type of prostate cancers (Klink et al., 2013). Nevertheless, resveratrol has been 
shown efficient in several preclinical models of prostate cancer. However, the 
observed cellular targets linked with stilbenoids are not specific only for 
prostate cancer, but similar mechanisms are found in different types of cancer. 
 
The role of lignans and a lignan-rich diet in prostate cancer prevention are also 
being studied, but no clear conclusions about the mechanism of action have yet 
been made (Adlercreutz, 2007; Mccann et al., 2005a; Ward et al., 2010). As 
with resveratrol, lignans have been linked to several anticancer effects including 
cell cycle arrest and increased apoptosis rate in prostate cancer cells (Chen et 
al., 2009b; Lin et al., 2001; Peuhu et al., 2010). It has been suggested that 
enterolactone and plant lignans could suppress the proliferation and migration 
of prostate cancer cells through inhibition of IGF-1/IGF-1 receptor signaling, 
and induce apoptosis by inhibiting the Akt pathway (Chen et al., 2009b; Peuhu 
et al., 2010).  
 
Enterolactone, secoisolariciresinol and a few other plant lignans inhibited 
prostate specific antigen (PSA) secretion in LNCaP prostate cancer cells (Han 
et al., 2008; McCann et al., 2008). These results indicated that lignans might 
suppress AR signaling pathways due to the fact that the expression of PSA is 
regulated by androgens and PSA secretion is positively associated with AR 
activity (Ruizeveld de Winter et al., 1994). Dietary 7-hydroxymatairesinol (0,15 
% and 0,30 % in the diet) and enterolactone (0,01 % in the diet) inhibited the 
growth of LNCaP xenografts in mice (Bylund et al., 2005; Laajala et al., 2012). 
However, PSA secretion was not affected by enterolactone treatment, 
suggesting that growth inhibition in vivo was mediated by other mechanisms 
than inhibition of AR activity (Laajala et al., 2012).  
 
In a clinical study, the daily dose of 30 g of flaxseed was associated with both 
reduced PSA level in serum and cell proliferation rate in prostatic epithelium 
(Demark-Wahnefried et al., 2004). Similarly, tumor cell proliferation was 
reduced in prostate cancer patients consuming 30 g daily dose of flaxseed for 
one month (Azrad et al., 2013; Demark-wahnefried et al., 2001; Demark-
Wahnefried et al., 2008). Overall it can be concluded that lignans might have 
beneficial effects on prostate cancer prevention and treatment. While some of 
the studies indicate that they might inhibit AR activity or expression, current 
knowledge does not uniformly support that lignans are AR modulators in 
prostate cancer cells. 
 




2.3.7 Modulation of aromatase by stilbenoids and lignans 
Aromatase is a member of the wide cytochrome P450 (CYP) enzyme 
superfamily, and it catalyzes the biosynthesis of estrogens from androgens 
(Ghosh et al., 2009; Thompson and Siiteri, 1974). Aromatase is encoded by the 
aromatase gene (CYP19A1), which is expressed in gonads and in several 
extragonadal organs like in bone (Shozu et al., 1998), skin (Harada, 1992), 
adipose tissues (Mahendroo et al., 1993) and brain (Honda et al., 1994). The 
CYP19A1 gene consists of a coding region with 9 coding exons and a 
regulatory region including at least 11 untranslated first exons (Demura et al., 
2008). Aromatase expression is regulated in a complex tissue-specific manner 
by alternative non-coding first exons,	 flanked by tissue-specific promoter 
regions (Figure 8) (Simpson et al., 2002). However, translated exons are 
identical in different tissues (Bulun et al., 2003; Irahara et al., 2006). The 
structure of the expressed protein is also similar from species to species, but the 
distribution in different organs and the regulatory area of the gene have a major 
interspecies divergence (Mitsuyo and Callard, 2001; Sahmi et al., 2014; 
Silverin et al., 2000; Zhao et al., 2009). For instance, the regulatory region of 
the aromatase gene is much less complex in rodents and the expression in 
adipose tissue is very low in comparison with humans.  
 
Aromatase is an important clinical target and aromatase inhibitors have already 
been utilized as a frontline therapy for postmenopausal ERα positive breast 
cancers (Baum et al., 2002; Johnston et al., 2013). About 70 % of 
postmenopausal breast cancers are ERα positive and reducing the estrogen 
production can inhibit their growth. After menopause, adipose tissue is the main 
organ of aromatization and there the local estrogen production is also increased 
by obesity and obesity-related inflammation (Bulun et al., 2012). It is suggested 
that parallel increase in the levels of aromatase expression or activity with 
obesity and adipose tissue inflammation is a possible mechanism for the 
increased incidence of ERα -positive breast cancer in obese, postmenopausal 
women (Subbaramaiah et al., 2011). However, aromatase is mostly studied in 
women and only a few studies have been carried out about the regulation of 
aromatase in male adipose tissue (McTernan et al., 2000, 2002). 
 
Obesity in men is associated with decreased androgen concentrations and an 
elevated estradiol/testosterone (E2/T) ratio in serum, also referred to as 
hypogonadism (Dobs et al., 2001; Ferrini and Barrett-Connor, 1998; Wu et al., 
2008; Yeap et al., 2014). While decline in testosterone level is often linked with 
aging, an obesity-associated decrease in testosterone level can be already 
observed in adolescent males (Mogri et al., 2013; Tsujimura, 2013). Obesity 
was also proposed to increase aromatase activity and/or expression resulting in 
low testosterone and increased estrogen levels in men (Kley et al., 1980; 




Zumoff et al., 2003). Among the possible symptoms of low testosterone levels 




Figure 8. Structure of the human aromatase gene and the expression of 
alternatively used untranslated first exons in various tissues. Figure modified 
from Demura et al., 2008.  
 
Some natural phenolic compounds, including enterolignans and resveratrol, 
have been suggested to inhibit aromatase enzyme activity (Adlercreutz et al., 
1993; Bulun et al., 2005; Saarinen et al., 2002b; Wang et al., 1994, 2006). 
However, the inhibitory effect is only seen in vitro. In addition to the inhibition 
of the enzyme activity, reduction of aromatase expression could inhibit the 
biosynthesis of estrogens (Brown, 2014). The complex nature of the promoter 
area of the human aromatase gene may even enable the tissue specific inhibition 
of estrogen production by targeting the expression of aromatase promoters 
(Figure 8) (Bulun et al., 2009). The published data on the role of polyphenols in 
the modulation of human aromatase expression and E2/T ratio in serum are very 
limited. However, the enterolactone level in serum and urine of healthy men 
was positively associated with increased androgen concentration in the serum 
(Low et al., 2005). Resveratrol intake increased the serum testosterone 
concentration in mice on high-calorie and high-cholesterol diet (Wang et al., 
2014). 
 
Resveratrol inhibited aromatase expression in placental choriocarcinoma cells 
by reducing the activation of aromatase promoter I.1 (Figure 8) and in MCF-7 
breast cancer cells (Wang and Leung, 2007; Wang et al., 2006, 2008b). In 
healthy breast tissue half of the aromatase expression is derived from the 
activation of promoter I.4 and the rest from promoters I.3 and PII (Brown, 
2014). It was suggested that resveratrol may inhibit the activation of those 
promoters in breast cancer cells (Wang et al., 2006). In addition, resveratrol 
reduced estrogen production in co-culture of T47D breast cancer cells and 
breast adipose fibroblasts (Chottanapund et al., 2014).  
 
NF-κB-mediated IL-1, TNF as well as COX-2 and its product prostaglandin 
E2 (PGE2) are known inducers of aromatase expression in breast and female 


























adipose tissue (Chen et al., 2009a; Subbaramaiah et al., 2012). Resveratrol 
inhibited the expression of these pro-inflammatory compounds in aromatase 
expressing THP-1 cells (Jakob et al., 1995) and aromatase expression was also 
reduced in similar manner in vitro (Subbaramaiah et al., 2013). This suggests 
that resveratrol attenuates aromatase expression through the inhibition of the 
NF-κB pathway, which is also discussed in chapters 2.3.3.2 and 2.3.5.4. A 
resveratrol-rich polyphenol mix zyflamend reduced the expression of 
proinflammatory cytokines and mouse aromatase in mammary gland in vivo, 
but due to major differences between human and mouse aromatase genes, the 
result is not fully relevant in humans (Subbaramaiah et al., 2013). Polyphenol-
rich grape seed extract was, however, associated with the suppression of 
aromatase gene transcription through downregulation of promoters I.3/PII and 
I.6 in human breast cancer cells (Kijima et al., 2006). Altogether, due to the 
lack of both relevant clinical and preclinical studies there is no sufficient 
knowledge as yet to conclude whether stilbenoids and lignans regulate the 
expression of aromatase, and how their intake modulates estrogen and androgen 
concentration in serum. 
 




3. AIMS OF THE STUDY 
The main objective of the present study was to assess the possible health-
promoting properties of selected wood components with special emphasis 
on prebiotic, anticancer and endocrine effects. Wood derived hemicellulose 
saccharides and stilbenoids and lignans were the main groups of chemicals 
studied.  
 
The specific aims were: 
1) To obtain information on the potential of hemicellulose to influence the 
growth of probiotic bacteria. Selected lactic acid bacteria and bifidobacteria 
were assessed for their ability to utilize spruce (Picea abies) derived 
galactoglucomannan.  
 
2) To determine the anticancer properties of pine (Pinus sylvestris) knot 
extract (PKE) and its main polyphenol components (pinosylvin and its 
methyl ether, nortrachelogenin, matairesinol), with an emphasis on prostate 
cancer by assessing: 
• the effects of PKE and its main components on cell proliferation and 
apoptosis of (selected) human cancer cell lines in vitro. 
• the bioavailability of orally adminstrated PKE 
• the effect of PKE on the growth of human prostate cancer in a mouse 
xenograft model. 
 
3) To study the effects of PKE on obesity-induced inflammation and 
endocrine dysregulation in adipose tissue, with a focus on: 
• obesity-related metabolic parameters including weight gain, fat content, 
fasting glucose level and the leptin concentration 
• obesity-induced adipose tissue inflammation 
• regulation of the aromatase gene 




4. MATERIALS AND METHODS 
4.1 Preparation of extracts and working solutions 
Knots from freshly cut pine trees were carved out by hand. Samples were 
freeze-dried, ground in a cutting blade mill to pass through a 10-mesh screen, 
and stored at -20 C until analyzed. Extractions were performed with a Dionex 
Accelerated Solvent Extractor. Lipophilic extractives were removed by hexane 
extraction with three cycles at 90 °C and discarded. Hydrophilic extractives 
were collected by extraction with ethanol with three cycles at 100 °C, 
evaporated to dryness, and stored at -20 C. The compositions of knot extracts 
were analyzed by a GC-flame ionization detector (FID), GC-MS, and by high-
performance size-exclusion chromatography (Smeds et al., 2007, 2012). 
 
Nortrachelogenin, matairesinol, enterolactone, pinosylvin, and pinosylvin 
methylether (purities > 95 %) were prepared in the Laboratory of Wood and 
Paper Chemistry at Åbo Akademi (Smeds et al., 2006, 2007). Resveratrol and 
enterodiol were from Sigma-Aldrich Co (St. Louis, MO). The stock solutions of 
knot extracts and phenolic compounds were prepared by dissolving compounds 
in dimethylsulphoxide (DMSO) in 100 mM or µg/ml concentrations, stored at -
20 C. Stock solutions were diluted 1:1000 for working solutions used in 
cellular assays with 0,1 % DMSO vehicle.  
 
Galactoglucomannan (GGM) was extracted from ground spruce (Picea abies) 
by pressurized hot water at 170 °C and later precipitated with ethanol. 
Hemicellulose fractions were analyzed by size-exclusion chromatography 
(Song et al., 2013). GGM-derived mannooligosaccharide (MOS) was prepared 
by the controlled cleavage of the spruce-derived GGM extract with β-endo-
mannanase (Megazyme, Wicklow, Ireland). Fructo-oligosaccharide (FOS) 
Orafti P95 was obtained from Beneo Orafti (Tienen, Belgium) and xylo-
oligosaccharide (XOS) from Shandong Longlive Biotechnology (Qingdao, 
Shandong, China). GGM and other saccharides were dissolved in water in 6 % 




4.1.1 Determination of antioxidant activity 
Three separate biochemical assays were used to study the antioxidative 
properties of phenolic compounds. Wood-derived compounds were compared 
with Trolox (Vitamin E), a known dietary antioxidant (Manach et al., 2004). 
The peroxyl radical scavenging activity (TRAP) of extracts and substances was 
measured by using a method based on the radical formation in thermal 




decomposition of 2,2′-azobis(2-amidinopropane)-hydrochloride in phosphate 
buffer (pH 7,4) with luminol (Ahotupa et al., 1997). The amount of peroxyl 
radicals was determined according to the chemiluminescence, measured with a 
Bio-Orbit 1251 Luminometer (Bio-Orbit, Turku, Finland).  
 
Second, the potency of polyphenols to reduce lipid peroxidation was measured 
in rat liver microsomes (Ahotupa et al., 1997). Rat liver microsomes (1.5 μg 
protein/ml) were added to an aliquot of buffer in the luminometer cuvette 
followed by addition luminol solution and the test compound. The reaction was 
initiated by adding tert-butylhydroperoxide solution at 33 °C, that induced lipid 
peroxidation. The chemiluminescence was then monitored for 45 min in 1-
minute cycles, and the area under the curve calculated. Third, the capacity of 
polyphenols and extracts to prevent human low-density lipoprotein (LDL) 
oxidation in the phosphate buffer (pH 7,4) with CuCl2 was measured (Ahotupa 
et al., 1996). After 3 hours oxidation process with Cu2+ at 37 °C lipids were 
extracted with chloroform:methanol (2:1, v/v), dried under nitrogen, and re-
dissolved in cyclohexane. The total concentration of conjugated dienes as a 
marker of LDL oxidation was measured with spectrophotometer (PerkinElmer 
Corp., Norwalk, CT). 
 
4.2 Culturing of cells and bacteria 
 
4.2.1 Cancer cells  
Immortalized cancer cells (PC-3, PC-3M-Luc and VCaP prostate cancer cells, 
MCF-7 breast cancer cells, Hep G2 hepatocellular carcinoma cells and U2OS 
osteosarcoma cells) were maintained in a phenol free Dulbecco’s modified 
eagle medium (DMEM, Life Technologies Ltd, Carlsbad, CA) with 10 % 
inactivated bovine serum (EU approved origin, Life Technologies Ltd.). In 
addition, VCaP cells were maintained in a presence of dihydrotestosterone and 
MCF-7 cells in a presence of 17β-estradiol. Cells were split and cultured 
according to the instructions of the American Type Culture Collection 
(www.atcc.org). To avoid the possible growth stimulatory estrogenic effect of 
phenol red on cells (Berthois et al., 1986) we only used free phenol red free 
media in this work. 
 
4.2.2 Mesenchymal stromal cells 
Mesenchymal stromal cells (MSC) were isolated from the bone marrow of the 
tibias and femurs of male hARO-Luc reporter mice (Strauss et al., 2013). Bones 
were cleaned and connective tissue removed in phosphate buffered saline (PBS) 
and then the marrow was flushed with MSC-medium (Phenol red free 




Minimum Essential Medium alpha, 15 % inactivated Fetal Bovine Serum (USA 
origin), 10 mM HEPES, 50 IU/ml penicillin, 50 μg/ml streptomycin, 2.5 mM L-
glutamine and 0.25 μg/ml Amphotericin B (all components from Life 
Technologies Ltd), supplemented with 10 nM dexamethasone (DEX, SERVA 
Electrophoresis GmbH, Heidelberg, Germany). MSC were incubated on petri 
dishes in MSC-medium at 37 °C in 5% CO2. Free-floating cells were removed 
and cells split 1:3 just before confluency.  
 
4.2.3 Anaerobic bacteria  
Anaerobic gut microbes (Bifidobacterium animalis subsp. lactis Bb12 (DSM 
15954), B. longum (JCM 1217), and L. rhamnosus GG (ATCC 53103), B. 
bifidum (JCM 1254), B. pseudocatenulatum (JCM 1200), B. infantis (DSM 
20088), B. adolescentis (JCM 1275) and B. breve (JCM 1192)) were maintained 
in a Gifu anaerobic broth medium (GAM, Nissui Pharmaceutical Co., Tokyo, 
Japan) in an anaerobic atmosphere (10 % H2, 80 % N2, and 10 % CO2) at 37 C. 
Bacteria were removed to a fresh broth medium after two days in 1 % 
inoculum. Before the growth assays, bacteria were collected by centrifuging 
and washed with PBS to remove medium-derived saccharides. Growth assays 
were carried out in a carbohydrate free basal medium (CFBM) presented by 
(Ruas-Madiedo et al., 2008). All CFBM components were provided by Sigma. 
 
4.2.4 Bacterial growth assays 
The washed pellet of anaerobic bacteria inoculum was suspended in CFBM, 
immediately supplemented with 1 % (w/v) prebiotic candidates, and incubated 
for one to four days. Glucose was used as a positive and water as a negative 
growth control. The optical density of broth cultures was measured daily at the 
wavelength of 600 nm. The total number of viable bifidobacteria in the broth 
medium was measured by the plate count method on GAM agar plates with a 
48 h incubation time (24 h for L. rhamnosus). In the GGM-adaptation assay, 
bifidobacteria were grown for two weeks in CFBM with 1% (w/v) 
galactoglucomannan preparation. The medium was changed every second day 
with 1 % inoculum. 
 
4.3 Mammalian cell culture assays 
 
4.3.1 Proliferation assay 
To study the effects of polyphenols on the cancer cell proliferation, cells were 
incubated with treatments in vitro on a 96-well plate in serum-free medium. 
First, the cells were seeded on a plate, immediately followed by polyphenols or 




extracts mixed in the medium. After 2-4 days incubation, cells were labeled 
with thymidine analog bromodeoxyuridine (BrdU), followed by the 
incorporation of BrdU specific antibody conjugated with peroxidase, followed 
by its substrate. Cell Proliferation ELISA BrdU immunoassay kit was provided 
by Roche Diagnostics (Mannheim, Germany) The reaction with the substrate 
was stopped with sulfuric acid and the growth response was measured optically 
with a spectrophotometer at λ = 450 nm (Gratzner, 1982). Relative changes in 
cell proliferation rates were calculated according to the absorbances.  
 
The estrogenicity of extracts and polyphenols was observed by measuring the 
growth of estrogen-responsive MCF-7 cells in the presence of the study 
compounds. Assays were carried out with and without 17β-estradiol in serum-
free medium. Cells were pre-cultured for 48 h in a growth medium containing 
only charcoal stripped serum (5 % w/w) to remove estrogenic compounds 
before the treatments. Cell proliferation was measured with a BrDU assay, and 
relative proliferation rates with and without estradiol were compared on order to 
detect possible agonism or antagonism on ERα. Androgen-responsive VCaP 
cells were growth like MCF-7 cells, but instead of E2, we used 0,1 nM 
dihydrotestosterone to maintain AR-dependent cell proliferation. 
 
4.3.2 Apoptosis and cell cycle assay 
Near confluent cell cultures on 96-well plates, were introduced to treatments 
(e.g. polyphenols, pine knot extract). After a 48 or 96 h treatment period, cells 
were detached and disrupted with propidium iodide buffer (40 mM sodium 
citrate, 0,3 % Triton X-100, propidium iodide 50 mg/ml; all from Sigma). 
Propidium iodide labels cell nuclei and nucleus fragments quantitatively to the 
amount of DNA present (Krishan, 1975). The number of cell fragments and 
cells in the different phases of the cell cycle were measured with a BD LSR II 
flow cytometer (BD Biosciences, Franklin Lakes, NJ). Cell fragments (sub 
G0/G1 phase events) were quantified as a marker of apoptosis and the numbers 
of nuclei of a specific area as a measure of cells in the specific cell cycle phase 
(G1/G0, S and G2/M). For assessment of TRAIL sensitivity, cancer cells were 
treated simultaneously with polyphenols and human TRAIL/Apo2L 
(Promokine, Heidelberg, Germany). 
 
4.3.3 Multiplex immunoassays 
Samples were centrifuged to remove debris, and analyte concentrations were 
measured by 96-well plate multiplex assays according to the manufacturer’s 
(Millipore, Billerica, MA) instruction. The manufacturer specifically 
customized assay kits for the required set of analytes. Analysis was carried out 
with Luminex 200 system (Luminex Corporation, Austin, TX) and results 




calculated with xPONENT 3.1 software (Luminex Corporation). Results from 
serum samples were used as such. Results from tissue homogenates were 
adjusted according to the total protein concentration in the suspension. 
 
The total protein content in the tissue samples was measured optically with a 
bicinchoninic acid (BCA, Thermo Fisher Scientific, Rockford, IL) protein assay 
at a wavelength of 562 nm. Standard protein solutions for quantitative BCA 
assay were prepared from bovine serum albumin (BSA). The multiplex results 
of fat tissue secretion samples were adjusted according to the number of white 
adipocytes in a sample.  
 
4.4 In vivo models 
 
4.4.1 Animals 
Mice in all experiments were maintained in controlled conditions (22-24 °C, 50 
% relative humidity, 12 hour light cycle). They were fed with soy free chow 
pellets (RM3, Special Diets Services, Essex, UK), unless stated otherwise, and 
supplied with tap water ad libitum. Experimental procedures were approved by 
the national Animal Experiment Board in Finland and carried out according to 
the Finnish Act on Animal Experimentation and laws, guidelines and 
recommendations in the European union.  
 
4.4.2 Diet induced obesity and PKE-rich diet 
hARO-Luc male mice with FVB/N background (Strauss et al., 2013) were kept 
8 weeks on a high fat diet (HFD, providing 60 % of calories from fat) to induce 
obesity, starting at the age of 6 weeks. HFD and its control diet, low fat diet 
(LFD, 10 % of calories from fat), were manufactured by Research Diets Ltd 
(New Brunswick, NJ). Diet manufacturer premixed PKE with HFD (1600 mg 
of PKE in 1 kg of HFD).  
 
At the beginning of the experiment, the mice were randomized into different 
dietary groups (LFD, HFD and HFD-PKE) with similar body weights and 
adiposities. Adiposity was measured by Echo-MRI (EchoMRI LCC, Houston, 
TX) analysis (Taicher et al., 2003). During the experiment, weight gain and 
adiposity were followed weekly. Food intake was measured twice a week by 
weighing both the remaining food in the cages and fresh food added. Blood 
glucose was measured from tail vein samples collected after a 4-hour of fasting, 
just before sacrifice. After terminal anesthesia, blood samples were collected by 
a cardiac puncture followed by cervical dislocation. Serum samples were stored 




at -70 °C. Concentrations of phenolic compounds in the food and serum were 
analyzed by GC-MS techniques (Smeds et al., 2005, 2006). 
 
4.4.3 Luciferase activity assay and adipose tissue methods ex vivo 
Luciferase reporter gene activity in tissue supernatans was measured with a 
luciferase assay kit (BioThema AB, Handen, Sweden) as described by (Strauss 
et al., 2013). Briefly: hARO-Luc mice tissues were collected, snap frozen and 
kept at -70 °C until being homogenated and the supernatants collected. 
Luciferase assay was measured with a Victor2 plate reader (PerkinElmer, 
Turku, Finland), according to the manufacturer’s instructions. Results were 
adjusted according to the total protein concentration in supernatant (measured 
optically with BCA protein assay). 
 
Adipose tissue explants, approximately 100 mg each, were cut from fresh 
gonadal and subcutaneous fat pads after the sacrifice. Fat pad sections were 
incubated for 24 h in a cell culture medium with 50 units/ml penicillin and 50 
mg/ml streptomycin on a 24-well plate at 37 °C in a humidified atmosphere 
with 5% CO2 (McGillicuddy et al., 2011). After incubation, media samples 
were frozen and analyzed for cytokine and adipokine concentration by magnetic 
multiplex assay (see: chapter 4.3.3).  
 
Fat explants from hARO-Luc mice, fed for 8 weeks with HFD, were also used 
to study the modulation of human aromatase gene expression. The incubation 
media of adipose explants was supplemented ex vivo with substances (All from 
Sigma unless stated otherwise) including DEX (SERVA), prostaglandin E2, 
TNFα, forskolin, phorbol 12-myristate 13-acetate (PMA), lipopolysaccharides 
and various phenolic compounds and pine knot extract. Tissue samples were 
collected and frozen after 24 h incubation at 37 °C, and their luciferase activity 
was measured as described in the previous paragraph. The luciferase activity of 
supernatants was adjusted according to the mass of fresh adipose tissue explants 
before incubation.  
 
To study the expression of the luciferase reporter gene in cultured MSC, cells 
from passage 2-3 after the isolation from the bone marrow of HFD-fed hARO-
Luc males were seeded into 12-well plates (40 000 cells per well in 1 ml of 
MSC-medium without DEX). When the cell cultures were nearly confluent 
(four to six days incubation), similar treatments to the fat explants were used to 
modulate the luciferase activity. Substances in stock solutions were premixed 
with DMEM/F12 growth medium with 1 mg/ml BSA, 1 μg/ml insulin and 10 
μg/ml transferrin (all from Sigma) (Lindahl et al., 2011). After 24 h incubation 
at 37°C, the cells were washed with PBS, scraped from the well in a lysis buffer 




(Tropix lysis solution, Applied Biosystems, Foster City, CA) with 0.5 mM 
dithiotreitol, Sigma) and collected in suspension for the Luciferase activity 
assay. The luciferase activity of bone marrow derived MSC was measured 
similarly as from the fat explants. Results were adjusted according to the total 
protein concentration in cell suspension. 
 
4.4.4 Orthotopic prostate cancer xenograft study 
PC-3M-luc2 prostate cancer cells were maintained in a DMEM 11880 medium 
supplemented with 50 units/mL penicillin, 50 µg/ml streptomycin, 2 mM L-
glutamine, and 10 % heat-inactivated fetal bovine serum (EU approved origin, 
all medium components from Life Technologies Ltd). Cells were collected from 
80-95 % confluent cell culture petri dishes (∅ 15 cm), and suspended in serum 
free DMEM with 2 % of green food coloring solution to help to aim the 
inoculation. Cell suspension (1,0×106 cells in 20 μl per animal) was injected in 
dorsolateral prostate of athymic Nude – Foxn1nu male mice under isoflurane 
anesthesia.  
 
One week after the cell injection, tumor bioluminescence was imaged and mice 
randomized to three treatment groups: vehicle (control), low dose of PKE (32 
mg/kg) or high dose of PKE (160 mg/kg). Dry pine knot extract (PKE) was 
dissolved in a solution containing 10 % (v/v) of absolute ethanol and 90 % (v/v) 
corn oil. This emulsion was shaken before it was gavaged daily per os to 
animals. Fresh emulsion was prepared at least once a week and treatments 
period lasted for three weeks. 
 
Tumor bioluminescence to follow the tumor growth was measured in vivo by 
injecting mice with D-luciferin (Xenogen, Oregon, USA) solution, administered 
as 150 mg luciferin/kg bw. Injected mice were anesthetized in an isofurane 
chamber and immediately transferred to IVIS Lumina system (Caliper Life 
Sciences, Runcorn, UK) and imaged for luminescence (Contag et al., 1995). 
Results were quantified using the Living Image program (Xenogen), total flux 
being measured by combining each defined area of interest on the tumor. 
 
Urine samples were collected three weeks after randomizing the mice into 
dietary groups. Mice were kept 24 hours in metabolic cages, 3-6 mice per 
metabolic cage. Urine samples were collected in jars that contain sodium azide 
and ascorbic acid as preservatives. Phenolic compounds in urine were analyzed 
as described in chapter 4.4.2. After four weeks the mice were sacrificed with 
CO2 suffocation followed by cervical dislocation. Blood was collected via heart 
puncture and the serum was separated and stored at -70 °C. The tumors were 




dissected and weighed, and the tumor size was measured with a caliper. The 
tumor volume was calculated using the formula:  
volume = (length×width×height)×(π/6).  
The tumors were fixed in 10% neutral formalin and embedded in paraffin for 
immunohistochemical analyses. In paraffin, they were cut in 5 m thick 
sections. 
 
4.5 Histological Methods  
 
4.5.1 Von Willbrand factor 8 (vWF8)  
The vWF8 staining of endothelial cells is used to quantitate prostate tumor 
angiogenesis (Evans et al., 1997). First paraffin embedded tumor sections were 
rehydrated. After a water rinse the sections were incubated with BSA and 
labeled with vWF8 (dilution: 1:4000, ab6994-100, Abcam, Cambridge, U.K.) 
antibody. Peroxidases in samples were blocked with 3 % hydrogen peroxide 
and the samples were labeled with a secondary antibody. Sections were stained 
with diaminobenzidine, followed by Mayer hematoxylin, and dehydration. The 
density and length of vessels were quantified and their total length per area 
calculated from randomly selected areas of every tumor. 
 
4.5.2 Phosphohistone-H3 (pH-H3)  
pH-H3 stains mitotic figures, and stained sections can be used to study tumor 
cell proliferation (Bossard et al., 2006). Paraffin-embedded tumor samples were 
rehydrated. After a water rinse sections were incubated with a pH-H3 antibody 
(dilution: 1:200, Ser10, Cell Signaling Technology, Danvers, MA), peroxidase 
activity was blocked and the samples labeled with a secondary antibody (Dako, 
Glostrup, Denmark). Sections were stained with diaminobenzidine, followed by 
Mayer hematoxylin, and dehydration. The Quva Company (Tampere, Finland) 
quantified the density of proliferating cells on the randomly selected areas of 
stained tumor sections. 
 
4.5.3 Morphometric analysis of fat tissue 
Infiltration of macrophages into adipose tissue was measured from histological 
samples. Gonadal, mesenteric, and subcutaneous fat sections were 
deparafinized, rehydrated, and stained with HE. Stained adipose sections were 
scanned with an Olympus BH2 virtual microscope (Digital Virtual Microscope, 
Soft Imaging System, Olympus, Germany). Four 1 mm2 areas were randomly 
selected for each HE-stained tissue. Density of white adipocytes and crown like 
structures (CLS) formed by macrophages were quantitated from these areas and 




the CLS densitiy and average adipocyte size (=1/number of adipocytes per 1 
mm2) were calculated. A single white adipocyte surrounded by macrophage 
ring was counted as a one CLS (Cinti et al., 2005). Presence of macrophages in 
CLS was confirmed by macrophage selective mac3 (Clone M3/84) –
immunohistochemical staining. The number of white adipocytes (n) in each fat 
section was calculated according to the mean cell size (area, A) on tissue 
section. It was presumed that white adipocytes are globular and they fill the 
substantial majority of WAT (density=0,92 g/ml; Farvid et al., 2005). Their 
mean volume (V) and the number of cells in a sample were calculated using the 
formulas:  




4.6 Statistical analysis 
 
Statistical analyses were performed by using Microsoft Excel for Mac 2011 
Version 14.1 (Microsoft Corporation, Redmond, WA) and GraphPad Prism 
version 6.0c for Mac OS X (GraphPad Software Inc., San Diego CA). Mann-
Whitney test using two-tailed distribution was used to measure the growth 
stimulatory effects of various saccharides on bacteria. 
 
For other in vitro studies and in vivo and ex vivo studies, the one-way analysis 
of variance and Dunnett’s or Tukey’s post-hoc test were used in normally 
distributed data. Otherwise the Kruskal-Wallis or Mann-Whitney test was used.  
Linear regression was used to test the relationship between two variables. 
Values of P≤0,05 were considered statistically significant. 




5. RESULTS AND DISCUSSION 
5.1 Prebiotic properties of hemicellulose derived molecules 
The ability of gut microbes to utilize various oligo- and polysaccharides varies 
greatly among the species of Bifidobacterium genera and even among strains 
from the same species. In this study, various bifidobacteria and one lactobacilli 
species, commonly used as probiotic bacteria, were found to utilize GGM. Both 
the growth rate and maximum concentration of bacteria were enhanced in a 
presence of GGM. In addition to GGM, results here suggest that these microbes 
may utilize GGM-derived MOS and xylan hemicellulose-derived XOS.  
 
5.1.1 Galactoglucomannan stimulates the growth of bifidobacteria and 
Lactobacillus rhamnosus GG (I & unpublished data) 
The presence of galactoglucomannan or hemicellulose derived oligosaccharides 
MOS and XOS in an otherwise saccharide-depleted growth medium increased 
the density and growth rate of bifidobacteria. Depending on the bifidobacteria 
species, the increased growth was observed after 2-3 days of incubation. The 
stimulatory effect of MOS and XOS on the growth of L. rhamnosus GG was, 
however, already observed after 24 h of incubation due to the faster growth rate 
compared with bifidobacteria.  
 
The growth response of seven Bifidobacterium species on GGM was 
determined, including Bifidobacterium animalis subsp. lactis Bb12, B. longum, 
B. bifidum, B. pseudocatenulatum, B. infantis, B. adolescentis and B. breve 
(Figure 9). Each strain used was isolated from human intestine or feces (Kurdi, 
2003). GGM (1 % w/v) in otherwise carbohydrate poor medium stimulated the 
growth of  all studied Bifidobacteria, which strongly suggest that these bacteria 
were able to utilize GGM. Similarly, B. animalis, B. longum, B. bifidum, B. 
pseudocatenulatum, B. infantis and B. adolescentis had a growth response to 
XOS, and B. animalis, B. longum, B. breve, B. pseudocatenulatum, and B. 
adolescentis responded to MOS (Figure 9). All of the studied microbes 
displayed enhanced growth in the presence of the studied saccharides; no 
toxicity or adverse effects on growth were witnessed (unpublished data). 
 





Figure 9. Optically measured (λ=600 nm) relative growth rates of 
bifidobacteria after the 3-4 days of anaerobic incubation in the presence of 
hemicellulose-derived saccharides (1 %, w/v). A. Bifidobacterium bifidum JCM 
1254, B. B. infantis DSM 20088, C. B. breve JCM 1192, D. B. 
pseudocatenulatum JCM 1200, E. B. adolescentis JCM 1275. The control 
medium in all assays is a carbohydrate free basal medium with 0,2 % 
saccharide content. GGM=galactoglucomannan, MOS=mannan 
oligosaccharides, XOS=xylo-oligosaccharides. Data is expressed as mean+SD. 
* P < 0.05, ** P < 0.01, *** P < 0.001, Mann-Whitney test. 
 
5.1.2 Bifidobacterium lactis Bb12 adapts to galactoglucomannan in growth 
medium (I) 
We measured whether the prolonged exposure of B. animalis to GGM could 
enhance the ability of bacteria to utilize hemicellulose-derived saccharides. 
Culturing B. animalis for two weeks with GGM as the only carbohydrate source 
(1 % w/v) in the growth medium improved the growth rate of the bacteria. In 
addition to the growth of the bacteria in the presence of GGM, the GGM-
adapted strain of B. animalis had a higher growth response to GGM-derived 
MOS as well. 
 
Change in growth rates after the adaptation process was significant, especially 
in the early growth phase, 24-48 h after inoculation. The number of viable 
GGM-adapted B. animalis was five times higher in the GGM containing 
medium compared with the control after a three-day incubation period. In 




























































































































































































medium was only slightly higher than the control after a three days incubation 
period in a GGM containing medium.  
 
5.1.3 Hemicellulose as a prebiotic compound 
These results demonstrate that the growth of the bacteria was faster and the 
number of viable microbes in the medium was higher when GGM was present, 
indicating that Bifidobacterium spp. is able to utilize softwood GGM-derived 
saccharides. Similarly, a stimulatory effect on the growth rate was found when 
XOS and MOS were present in the growth medium.  
 
The prebiotic effects of various xylan-derived preparations have been 
previously reported and the present results are in accordance with these studies 
(Campbell et al., 1997; Mäkeläinen et al., 2010; Okazaki et al., 1990). GGM-
derived oligosaccharides have been subject to less examination than xylan, and 
a few existing studies support the idea that these compounds stimulate the 
growth bifidobacteria (Faber et al., 2011a, 2011b). In these studies, it was 
suggested that diet supplemented with GGM-oligomers increases the number of 
fecal bifidobacteria. The same compounds stimulate the growth in vitro in fecal 
cultures. The results here show the direct growth stimulatory effect of GGM 
saccharides on bifidobacteria and L. rhamnosus. Moreover, these results show 
for the first time that the unhydrolyzed, high molecular weight GGM could 
stimulate the growth of probiotic bacteria. In previous studies, prebiotic 
candidates have typically had the polymerization rate of one tenth of  that of the 
GGM substrate used in the present study. This GGM preparation requires less 
processing and it also has a practically unlimited, ecological source due to the 
fact that GGM is one of the main components of coniferous trees. 
 
The properties of probiotic strains B. animalis Bb-12 and L. rhamnosus GG are 
well characterized and they are widely used commercially (Doron et al., 2005) 
(Garrigues et al., 2010). Therefore, the combination of GGM and these 
probiotics could be further developed into novel functional foods components 
or nutraceuticals. However, prior to this, an assessment of the hemicellulose-
derived components as potential ingredients in foods needs to be completed. 
For the first assessment of safety, information on the history of the use of GGM 
and similar components is needed. For the most part, our results suggest a 
significant stimulatory effect on the proliferation and concentration of several 
human-derived Bifidobacterium species and L. rhamnosus GG when GGM is 
present in the growth medium. 
 




5.2 Anticancer properties of pine knot extract 
A wide variety of polyphenols and plant extracts have been proposed as being 
able to modulate the growth of cancer cells and affect different phases of tumor 
development (Quideau et al., 2011). The role of softwood-derived extract and 
polyphenols in the survival of various cancer cells was assessed by measuring 
the effect of these compounds on the proliferation rate, apoptosis, and viability 
of cancer cells, with prostate cancer being of special interest. Moreover, the 
effect of dietary pine knot extract (PKE) on the growth of an orthotopic prostate 
cancer xenograft was determined, and the metabolism of this extract was 
studied in mice. PKE, the main components of which are lignans and 
stilbenoids, was found to have anticancer properties, which inhibit the growth 
of cancer cells in vitro, and promote apoptosis by sensitizing cells to TRAIL-
mediated cell death. The anticancer properties of PKE were further verified by 
showing that dietary PKE inhibits the growth of a prostate cancer xenograft. 
 
5.2.1 Composition and antioxidative properties of PKE (II & III) 
PKE was chemically characterized by GC-FID, GC-MS and high-performance 
SEC methods (Smeds et al., 2012). The individual compounds found were 
identified by mass spectrometry using the commercial spectrums and spectral 
libraries of the laboratory of wood and paper chemistry at Åbo Akademi 
University. The major compound groups in the PKE (w/w) were: lignans 
(16%), stilbenoids (17%), oxidized resin acids (20%), resin acids (24%), and 
higher-molecular weight compounds (550–4000 g/mol, 18%). The content of 
the main GC-detectable free phenolics in PKE were pinosylvin monomethyl 
ether 10,2%, nortrachelogenin 7,0%, pinosylvin (PS) 4.0%, matairesinol 1,5%, 
and pinostilbene 0,4%. Minor amounts (0,1–0,5%) of lignans 7-
hydroxymatairesinol, conidendric acid, secoisolariciresinol and todolactol A 
were also found in PKE. In addition, the high molecular weight fraction in PKE 
included resin acid oligomers and di- and oligomeric lignans. Parts of the 
phenolic compounds were also bound with high molecular weight compounds, 
and were therefore undetectable by GC analysis. 
 
According to three separate assays, PKE was an efficient antioxidant in vitro. 
Compared with the known antioxidant Vitamin E, PKE’s peroxyl radical 
scavenging capacity was better, (114 g/mol for Vitamin E and 89 g/mol for 
PKE). Of the individual compounds in PKE, lignans nortrachelogenin and 
matairesinol were the most potent peroxyl radical scavengers. PKE inhibited 
tert-butylhydroperoxide-induced lipid peroxidation in rat liver microsomes 
(IC50 concentration was 16 ng/ml) and oxidation of human LDL (IC50 3,8 
μg/mg of LDL). These IC50 concentrations of PKE were comparable, although 
somewhat lower, to those of Vitamin E. Pinosylvin was the most active 




compound in PKE to inhibit the oxidation of LDL (IC50 was 2.5 μg/mg of 
LDL) and nortrachelogenin and matairesinol to prevent tert-
butylhydroperoxide-induced lipid peroxidation (IC50 values were 26 and 17 
ng/ml). Our results are also in line with the previous estimations about the 
antioxidative properties of stilbenoids and lignans (Willför et al., 2003e). In 
conclusion, we present PKE as an efficient antioxidant in vitro and its 
polyphenol content contributes the most to the antioxidative efficiency of PKE. 
 
5.2.2 Effect of PKE and its compounds on survival of cancer cells (II and 
unpublished data) 
PKE significantly attenuated PC-3M-luc2 cell proliferation at 40 µg/ml (Figure 
10), demonstrated by the reduced incorporation of BrDU in vitro. In line with 
this, the main constituents of PKE, stilbenoids (pinosylvin and its monomethyl 
ether), as well as lignans (matairesinol and nortrachelogenin) each significantly 
inhibited cell proliferation at 40–100 μM concentration. Furthermore, a lignan 
and stilbenoid (LS) mixture, the combination of these four main constituents of 
PKE: pinosylvin monomethylether, pinosylvin, matairesinol, and 
nortrachelogenin in a mass ratio of 10:4:7:1,5; similar to PKE, reduced cell 
proliferation in a manner equivalent to the original extract.  
 
Both PKE (40 µg/ml) and LS mixture (40 μM) similarly increased the apoptosis 
rate of PC-3M-luc2 cells, as demonstrated by the flow cytometric analysis. PKE 
induced cell cycle arrest, i.e. increased the fraction of non-apoptotic cells in 
G0/G1 and, respectively, decreased the fraction of cells in the S and G2/M 
phases. Pinosylvin and its monomethyl ether, and their metabolite resveratrol 
modulated the cell cycle. In addition, matairesinol strongly induced cell cycle 
arrest. PKE (10 and 40 µg/ml) sensitized PC-3M-luc2 cells to TRAIL-induced 
apoptosis. The LS mixture and all the tested PKE-derived polyphenols and 
resveratrol significantly enhanced TRAIL-mediated apoptosis. However, 
enterolactone and enterodiol did not have any effect on the apoptosis rate or cell 
cycle.  
 
We also studied the effect of pine-derived polyphenols and PKE on the cell 
proliferation of other cancer cells. While there were some variations in the 
extent of response, the growth of all the studied cancer cell lines was inhibited 
by PKE and its phenolic components. The proliferation rates of PC-3 and VCaP 
prostate cancer cells, HepG2 hepatocellular carcinoma cells and U2 OS 
osteosarcoma cells were inhibited with 10-100 µg/ml PKE (Figure 10). PC-3 
cells were more sensitive to PKE than PC-3M-Luc2 cells, which are the more 
metastatic variant of PC-3 cells. However, cells may respond differently to 
specific treatments and PC-3M cells (as PC-3M-Luc2 cells without Luc 
construct) are suggested as being more aggressive than parental PC-3 cells 




(Kim et al., 2004; de Souza et al., 1997). Interestingly, the inhibitory effect of 
PKE on the proliferation of HepG2 and U2 OS cells was more potent than the 
effect of any single component of the extract (unpublished data). This suggests 
that extract with several bioactive components may possibly target multiple 
pathways that modulate cell survival. Of the individual compounds, pinosylvin 
monomethylether was the most potent growth inhibitor of cancer cells (II). 
 
 
Figure 10. Pine knot extract induced a concentration-dependent reduction in 
cell proliferation, measured with a BrDU-based assay. A. Effect of 10-100 
µg/ml pine knot extract (mean+SD) concentrations on the relative proliferation 
rate of PC-3M-Luc2, parental PC-3, HepG2 and U2 OS cancer cells after 48 h 
incubation with treatments. B. Effect of PKE on relative proliferation of 
estrogen-responsive MCF-7 breast cancer cells in serum-free medium with and 
without 1 nM 17β-estradiol (E2), and effect of PKE on the proliferation of 
androgen-responsive VCaP prostate cancer cells in serum-free medium with 
and without 0,1 nM dihydrotestosterone (DHT). Assays measured after 96 h 
incubation and results expressed as a mean+SD. DMSO (0,1 %) was used as a 
vehicle in all assays. * P < 0.05, ** P < 0.01, *** P < 0.001, one-way ANOVA 












































































































We used the androgen-responsive VCaP cells to study the effects of pine 
polyphenols on AR-mediated cell proliferation. However, the relative growth 
responses of VCaP cells to PKE were similar both in an androgen-depleted 
medium and in the presence of a strong androgen (dihydrotestosterone) (Figure 
10). This suggests that PKE does not target AR-mediated cell proliferation in 
prostate cancer cells, but instead modulates other pathways that affect cell 
proliferation. In addition, we did not detect that any of the individual 
polyphenols in PKE would modulate the proliferation of VCaP cells differently 
in a presence of androgens (unpublished data). 
 
The estrogenic activity of compounds can be evaluated according to their ability 
to induce the cell growth of estrogen-responsive MCF-7 cells. Here, we 
measured the ability of PKE to stimulate the growth of estrogen-responsive 
cells in the absence of estradiol. Correspondingly, we observed the possible 
antagonistic effects of PKE by co-treating cells with PKE and 1 nM 17β-
estradiol (E2) (Figure 10). Similar assays were also carried out with 0,001-100 
µM pinosylvin and resveratrol. Cell proliferation rates were fourfold in the 
presence of E2, but otherwise the relative growth inhibitory effect of stilbenoids 
was not affected by the presence of E2. Previous data about the estrogenic 
properties of resveratrol (chapter 2.3.5.6) are inconsistent and our results did 
not present any estrogenic properties of stilbenoids.  
 
The high concentration of PKE (100 µg/ml) inhibited approximately 90 % of 
MCF-7 cell proliferation, independent of the presence of E2. At the 
concentration of 10 µg/ml PKE in an E2-containing medium, proliferation was 
significantly inhibited, but in an estrogen-depleted medium the proliferation 
rate was unchanged (Figure 10). Treatments at lower PKE concentration than 
10 µg/ml did not affect the proliferation rate of MCF-7 cells (unpublished data).  
 
5.2.3 Effect of PKE on orthotopic PC-3M-luc2 xenograft growth in mice 
(II) 
The daily administration of 160 mg PKE/kg bw dose for three weeks, starting 
one week after the orthotopic PC-3M-luc2 tumor inoculation, significantly 
reduced the proliferation index and the total length of blood vessels in tumors 
compared to the vehicle group. Moreover, the tumor volume at sacrifice and 
tumor growth, according to bioluminescence, was reduced. With the lower daily 
PKE dose (32 mg/kg bw), there were no significant changes observed in tumor 
growth, volume, vascularization, or proliferation index. The apoptosis index of 
tumors was also measured in TUNEL-stained tumor sections, but there were no 
increase in the number of apoptotic cells in either of the PKE treatment groups. 
No mice were lost during the three weeks administration. 
 




It may be difficult to demonstrate the effects of dietary interventions due to the 
large variation in tumor growth in xenograft studies (Laajala et al., 2012). We 
processed the results of the xenograft study with the combined multivariate 
analysis by defining the effect of treatments using tumor volume, tumor 
bioluminescence, apoptosis index, proliferation index, and blood vessel density 
and length as covariates. This analysis of the combined effect of these six 
covariates revealed a significant difference between the vehicle and higher PKE 
dose groups (P=0,005). The lower PKE dose group did not differ from control 
mice. The most prominent effects were detected in a combination of tumor 
volume, proliferation index, and vessel length. However, no significant 
difference was found between the lower PKE dose and the vehicle group.  
 
5.2.4 Metabolism of PKE in mice (II & III) 
The daily ingestion of PKE was well tolerated by mice and we did not observe 
any adverse effects. There was no significant difference in body weight; total 
fat content or food consumption between the HFD and HFD-PKE fed mice. The 
dosage of PKE to mice was relevant to the polyphenol intake of humans and 
based on the assumption that a lower PKE dose (32 mg/kg bw) is equivalent to 
the mean consumption of polyphenols in the common diets (around one gram, 
see Table 2, p. xx). The higher PKE dose was equivalent to the daily 
consumption of 5 grams of polyphenols by humans, which is well tolerated and 
possible to receive from a polyphenol rich diet (Boocock et al., 2007; Manach 
et al., 2004). Similarly, PKE mixed with HFD (1600 mg of PKE in 1 kg of 
HFD) was equivalent to the daily consumption of 5 grams of polyphenols. No 
adverse effects or reduced food consumption were observed in mice fed with 
HFD-PKE. 
 
Several pine-derived stilbenoids, lignans, and their metabolites were found in 
the serum of the PKE fed mice. Four different stilbenoids were detected in 
micromolar concentrations after the administration of PKE (160 mg/kg bw): 
pinosylvin monomethylether (mean serum total concentration 2-3 h after intake 
9,7 µM), pinosylvin (2,2 µM), pinostilbene (1,2 µM) and resveratrol (5,8 µM). 
Interestingly, no detectable amount of resveratrol was found in PKE, and the 
amount of pinostilbene in PKE was very low in comparison with the amount 
found in serum. This suggests that dietary pinosylvins are metabolized to 
pinostilbene and resveratrol. This result supports an earlier study that suggested 
that pinosylvin is metabolized to resveratrol by the enzymatic activity in the 
liver (Roupe et al., 2005). Stilbenoids were detected in serum 15 minutes after 
oral administration and their concentrations peaked in two hours.  
 




Increased concentrations of several lignans were also detected in serum after 
PKE treatment. Nortrachelogenin was the most abundant as its mean 
concentration in serum was 3,2 µM two hours after administration. In addition, 
a few derivatives of nortrachelogenin were observed. Other lignans found at 
0,05-1,0 µM concentrations in serum include matairesinol, 
hydroxymatairesinol, conidendrin, pinoresinol, secoisolariciresinol, 
enterolignans, enterolactone, and enterodiol. Like stilbenoids, increased lignan 
concentrations were detected 15 minutes after administration and 
concentrations peaked in two hours. The lignan metabolite profile in urine (24 
hour collection after a single administration with the higher PKE dose) was 
similar to that in serum, apart from some lignans found only in urine at low 
concentrations after PKE treatment, including lariciresinol, cyclolariciresinol, 
medioresinol, oxo-matairesinol, and 7-hydroxyenterolactone. In addition to the 
xenograft study, we found a similar polyphenol profile in the urine of hARO-
Luc mice, fed with PKE premixed in a high fat diet. This suggests that lignans 
and stilbenoids in PKE are bioavailable in spite of the food matrix or 
administration method. 
 
Our results suggest that the bioavailability of unconjugated polyphenols in PKE 
is good and these compounds are rapidly absorbed after intake. This result is 
consistent with the pharmacokinetic studies on free lignans and stilbenoids, 
suggesting fast and efficient absorption as compared with polyphenol 
glucosides which require an additional hydrolysis with β-glucosidase to be 
absorbed (Boocock et al., 2007; Udani et al., 2013). Thus dietary PKE is a 
novel source of bioactive polyphenols and their metabolites, the most prevalent 
metabolites being enterolactone and resveratrol. This study is the first where 
pinostilbene is documented as a metabolite of pinosylvins.  
 
5.2.5 Anticarcinogenic potential of PKE and its compounds (II) 
Plant lignans and stilbenoids and their metabolites have been proposed as 
preventing various cancers, or delaying their onset, in a variety of preclinical 
models of carcinogenesis. In addition to the preclinical studies, epidemiological 
studies also suggest that these compounds have a protective role against 
prostate cancer (Heald et al., 2007; Mccann et al., 2005b; Rybicki et al., 2011; 
Schoonen et al., 2005). We have demonstrated the anticarcinogenic effects of 
PKE in vitro and in vivo in an orthotopic prostate cancer xenograft model. 
According to our results, the lignan and stilbenoid components of PKE are the 
major contributors to the antiproliferative and proapoptotic properties of the 
extract.  
 




The effects of the LS mixture, comprising of the main phenolic components of 
PKE in a molar ratio similar to extract, were almost identical to those of PKE, 
indicating that these four phenolics are, indeed, the main anticancer components 
of PKE. The same compounds also inhibited PC-3M-luc2 cell proliferation and 
induced apoptosis in vitro, when added alone. Individual PKE-derived 
phenolics showed significant effects on the proliferation and apoptosis at 10-40 
µM, which are in the same range as has been reported before in in vitro studies. 
The total concentration range of PKE-derived phenolics in the serum of mice 
receiving the higher dose of PKE varied from 7 µM to 73 µM, indicating that 
the active concentrations in vitro and in vivo are of the same magnitude. 
Furthermore, PKE and PKE-derived phenolics chemosensitized the PC-3M-
luc2 cells to TRAIL-mediated apoptosis. Resistance to TRAIL is common in 
cancers and considered a major obstacle for TRAIL-based clinical applications. 
It has been previously proposed that resveratrol and matairesinol sensitize 
prostate cancer cells to TRAIL- induced apoptosis (Fulda and Debatin, 2004; 
Peuhu et al., 2013). The present study is the first to show that TRAIL activity is 
enhanced with pinosylvins. These results also suggest that extract containing 
several phenolic compounds show improved efficiency when compared with 
chemosensitization with single compounds.  
 
In addition to PC-3M-luc2 cells, PKE was shown to have a similar effect on the 
proliferation rate of different cancer cells. This indicates the anticancer 
properties of PKE are not specific to prostate cancer, but instead PKE may 
target mechanisms that are common in different types of cancer. These targets 
might include increased oxidative stress and increased inflammation in the 
tumor microenvironment, as well as other malignant pathways that support the 
growth of tumors. Both the present results and previously published data 
support the role of stilbenoids and lignans as effective antioxidants and anti-
inflammatory compounds (Corsini et al., 2010; Park et al., 2012; Son et al., 
2010; Willför et al., 2003e). Several scientific publications suggest that 
polyphenols have been shown to suppress tumor angiogenesis in (Cao et al., 
2002; Garvin et al., 2006; Lee et al., 2012; Lindahl et al., 2011; Saarinen et al., 
2008). Therefore, the observation that dietary PKE inhibited the 
neovascularization in tumors, can be associated with the phenolic components 
of the extract.  
 
 
5.3 Effects of PKE on diet induced obesity, and human 
aromatase gene expression (III) 
The aim of the present study was to investigate the impact of high fat diet 
(HFD) induced weight gain and white adipose tissue (WAT) inflammation on 




the regulation of the human aromatase (CYP19A1) gene in male WAT. The 
aromatase enzyme converts androgens into estrogens and the upregulation of 
aromatase may be involved in e.g. obesity-related hypogonadism in obese men 
and development of estrogen-responsive breast cancer in postmenopausal 
women. The regulation of aromatase gene has been studied mostly in women 
and very little is known about the expression of the aromatase in male WAT. 
We used a transgenic hARO-Luc reporter mouse as a model (Strauss et al., 
2013). hARO-Luc reporter mice express the full-length regulatory region of the 
human aromatase gene attached to a luciferase reporter gene (Strauss et al. 
2013). The tissue distribution of Luc reporter in hARO-Luc mice closely 
resembles that described for CYP19A1 gene in human tissues.  
 
In this study, HFD increased body weight and adiposity, induced metabolic 
dysregulation, and WAT inflammation. The first direct evidences were obtained 
demonstrating that HFD-induced weight gain and inflammation upregulate the 
expression of a human aromatase gene in male WAT. Second, the effect of diet-
derived antioxidative polyphenols on weight gain, obesity-induced 
inflammation, and regulation of a human aromatase gene were evaluated. Here 
it is proposed that a polyphenol-rich diet alleviates inflammation and modulates 
aromatase expression in male WAT. 
 
5.3.1 PKE modulates metabolic parameters but does not inhibit HFD-
induced weight gain (III) 
The effect of an 8-week high-fat diet was investigated on the body weight and 
adiposity of hARO-Luc male mice. HFD-fed males surpassed the control mice 
as regards weight gain in one week from the beginning of the experiment, and 
they gained weight steadily throughout the study. As expected (Frederich et al., 
1995), both the average body weight and adiposity were higher in the HFD 
group. Body weight and adiposity also had a linear correlation in all diet 
groups. Along with increased adiposity and body weight, the concentrations of 
insulin and leptin in serum and fasting glucose in blood were also increased in 
the HFD group. In clinical studies, increased serum glucose and leptin 
concentrations and insulin resistance are both strongly associated with obesity 
and metabolic syndrome (World Health Organization, 1999). Therefore, HFD-
fed hARO-Luc mice are a human-relevant model to study obesity-induced 
metabolic dysregulations. 
 
Mice received pine knot extract premixed in the HFD (HFD-PKE), and the 
daily dietary PKE intake (approximately 160 mg/kg bw) corresponded to the 
intake of five grams polyphenols by a 70 kg human (see also chapter 5.2.4). 
Dietary PKE did not significantly affect weight gain or fat content, and the 
average weight of mice after eight weeks dietary intervention was 29,5 , 37,5 




and 35,5 g in LFD, HFD and HFD-PKE groups, respectively. However, dietary 
PKE decreased the serum leptin, insulin, and fasting blood glucose levels, 
which are among the hallmarks of metabolic disorders in humans (Barness et 
al., 2007).  
 
5.3.2 PKE  in diet alleviates adipose tissue inflammation in male mice (III) 
Obesity induces chronic low-grade inflammation in adipose tissue (Sell et al., 
2012). Low-grade inflammation in WAT is characterized by the increased 
production of chemokines and cytokines and infiltration of proinflammatory 
immune cells, forming crown-like structures (CLS) around adipocytes (Sell et 
al., 2012). The macrophage infiltration into WAT was quantified according to 
the density of CLS (Cinti et al., 2005). The results show that hARO-Luc mice 
on a HFD had significantly more CLS in WAT compared with control mice. In 
addition, CLS densities were much higher in gonadal fat tissue (GF) than in 
subcutaneous fat (SCF) suggesting that GF was more inflamed. It was also 
suggested in previous studies that visceral fat displays a more intense 
macrophage infiltration in both mice and men (Harman-Boehm et al., 2007; 
Murano et al., 2008). Along with adiposity and CLS density, obese mice had 
increased circulating cytokine concentrations. Independent of individual 
variations in cytokine levels, we showed that there was a significant correlation 
between the concentrations of pro-inflammatory cytokines IL-6, MCP-1 and 
TNFα, and adiposity. Cytokine concentration in serum also correlated with CLS 
density in GF. However, similar correlations were not found in SCF, possibly 
due to the lower CLS density in SCF in all diet groups. 
 
The results suggest that dietary PKE alleviates the obesity-induced 
inflammation in WAT. The CLS densities in both GF and SCF were 
significantly lower in HFD-PKE –fed mice, compared with HFD group. 
However, the size of white adipocytes was similar in HFD and HFD-PKE-fed 
mice. Therefore, the adipocyte densities in samples do not bias the differences 
in the CLS density between HFD- and HFD-PKE groups. Previously, it has 
been suggested that resveratrol can inhibit macrophage infiltration and suppress 
inflammatory responses in adipocytes (Jeon et al., 2012; Zhu et al., 2008). The 
present results indicate that PKE, alleviating obesity-induced inflammation in 
WAT, also suppresses the development of inflammation-related pathologies in 
WAT.  
 
5.3.3 Effects of obesity and PKE on the expression of the human aromatase 
reporter  gene in adipose tissues (III) 
The effects of HFD-induced adiposity and supplemental PKE were measured 
on the regulation of human aromatase gene expression in adipose tissue, 




indicated by luciferase activity in hARO-Luc reporter mice. The results show 
that hARO-Luc activity in both GF and SCF was increased in parallel with the 
body weight of HFD-fed mice. The hARO-Luc activity in adipose tissue also 
correlated positively with the pro-inflammatory cytokine concentrations, 
secreted from adipose tissue. In addition, these results show that diet, 
supplemeted with PKE, downregulated the obesity-induced expression of 
human aromatase reporter gene in the SCF of HFD-fed mice.  
 
Glucocorticoids have been suggested to activate aromatase expression 
involving the aromatase promoter I.4 (Chen et al., 2009a).  Cortisol was 
suggested to increase aromatase activity in male omental preadipocytes and 
decrease in subcutaneous preadipocytes (McTernan et al., 2000, 2002). To 
study the effect of inflammation and glucocorticoids on the modulation of 
aromatase expression in WAT, adipose tissue explants ex vivo were treated with 
potent glucocorticoid (dexamethasone, DEX) and LPS. LPS is known to induce 
the activation of inflammatory cascade in cells, including the increased 
production of several cytokines and chemokines (Bonizzi and Karin, 2004). 
Therefore it can be used to induce an inflammatory response ex vivo. We 
observed that reporter activity in WAT was 5-8 fold in the presence of DEX in 
both SCF and GF-derived fat tissues. However, DEX concentration 250 nM 
was needed in SCF to activate hARO-Luc, compared only 10 nM in GF. A 
reason could be differences in glucocorticoid receptor expression (Joyner et al. 
2000) or in tissue composition (Murano et al., 2008) between different adipose 
tissues. In addition to DEX, LPS treatment increased the luciferase activity in 
these conditions ex vivo 10-15 fold compared to the basal level. This suggests 
that also an inflammatory response upregulates aromatase expression in male 
WAT. In general, these results in vivo and ex vivo suggest that both obesity-
induced inflammation and glucocorticoids stimulate the expression of a human 
aromatase gene in adipose tissue.  
 
5.3.4 Stilbenoids and lignans downregulate the expression of a human 
aromatase gene in mesenchymal stromal cells (III) 
We investigated the effect of PKE and PKE-derived polyphenols on the 
luciferase activity in mesenchymal stromal cells (MSC) from the bone marrow 
of HFD-fed hARO-Luc mice (Prockop, 1997). In humans, aromatase in WAT is 
mainly expressed in MSC (Price et al., 1992). Therefore, MSC from hARO-Luc 
mice are a relevant model to study the human aromatase gene expression in 
adipose tissue. Combination of DEX and TNF stimulated hARO-Luc activity 
in vitro, possibly by increasing the expression of the aromatase promoter I.4 as 
indicated by earlier findings on the association of glucocorticoids and TNF 
with the activation of promoter I.4 (Chen et al., 2009a; Samarajeewa et al., 




2011; Zhao et al., 1996). PKE treatment also modulated DEX-induced 
luciferase activity in vitro. Interestingly, a PKE concentration of 10 µg/ml had a 
further stimulatory effect on DEX+TNF induced luciferase activity, while 
PKE 40 µg/ml inhibited the induction. However, PKE did not affect the basal 
luciferase activity of MSC. In addition, the effect of PKE-derived compounds 
on hARO-Luc activity was determined, and according to the results, 
nortrachelogenin at 10 µM concentration inhibits DEX+TNF-induced 
luciferase activity. Pinosylvin at 10 µM had a similar, stimulatory effect as PKE 
10 µg/ml, but the LS mixture, the combination of PKE-polyphenols in the same 
ratio as present in PKE, downregulated the DEX+TNF induced hARO-Luc 
expression. 
 
Previously, forskolin and phorbol 12-myristate 13-acetate (PMA) were shown 
to increase promoter I.3/II activity in human adipose stromal cells (Chen et al., 
2009a; Kovacic et al., 2004; Samarajeewa et al., 2011). According to the 
present results, forskolin and PMA in combination increased luciferase activity 
in male MSC by two-fold. In this study 1-40 µg/ml PKE reduced the 
PMA+forskolin-induced activation of a human aromatase gene, 10 µg/ml being 
the most efficient PKE concentration. The impact of PKE-derived compounds 
and their metabolites was studied using the same assay. Nortrachelogenin and 
enterolactone were the most potent inhibitors of aromatase expression at 10 µM 
and they reduced PMA+forskolin-induced reporter activity to a basal level. 
Pinosylvin and LS mixture also reduced PMA+forskolin-induced hARO-Luc 
expression, but two other stilbenoids, resveratrol and pinosylvin 
monomethylether did not.  
 
5.3.5 HFD-induced weight gain, inflammation and stilbenoids and lignans 
as modulators of aromatase gene expression 
The present data, obtained from a transgenic humanized mouse model, is the 
first direct evidence that HFD-induced obesity and inflammation upregulate the 
expression of a human aromatase gene in male WAT. The results from 
mechanistic ex vivo and in vitro studies with MSC and fat explants suggest that 
the expression of the aromatase gene in male WAT is upregulated by 
glucocorticoids and obesity/inflammation-associated factors, such as LPS and 
TNFα. Significantly, it was demonstrated that dietary PKE downregulates the 
expression of a human aromatase reporter gene in the subcutaneous fat of HFD 
fed male mice. The in vitro results suggest that dietary PKE-derived lignans and 
pinosylvin contribute to the downregulation of aromatase gene in WAT.  
 
It was found that PKE, mixed in diet, alleviated inflammation in SCF and GF. 
However, no reduction in luciferase activity was observed in GF. Therefore, it 




is possible that the moderate anti-inflammatory effect of dietary PKE was not 
sufficient to inhibit obesity-induced aromatase expression in GF, which was 
more inflamed compared to SCF. The higher CLS density in GF is also 
described in previos study (Murano et al., 2008), but there is no previous 
literature comparing the effects of polyphenols on aromatase expression 
between various fat depots. 
 
Our findings are in line with earlier clinical data on the correlation between 
BMI and serum E2/T ratio in men, and support the idea that the increased 
aromatization of androgens in WAT, via suppression of the CNS-gonadal axis, 
contribute to hypoandrogenism in obese men (Dobs et al., 2001; Mogri et al., 
2013; Wu et al., 2008; Yeap et al., 2014). Moreover, the present results 
demonstrate that anti-inflammatory and antioxidative pine polyphenols 
modulate hARO-Luc expression in male WAT, and thus phenolic compounds 
may inhibit obesity-induced aromatization in WAT. It has been suggested that 
resveratrol inhibit aromatase expression in various tissues (Chottanapund et al., 
2014; Subbaramaiah et al., 2013; Wang and Leung, 2007; Wang et al., 2006, 
2008b). Interestingly, the human-relevant mouse model used here shows that in 
comparison with resveratrol, other plant polyphenols, namely pinosylvin and 
nortrachelogenin, are more efficient inhibitors of aromatase expression in 
WAT. Previpusly, it has been suggested certain polyphenols possess anti-
inflammatory properties (Chapters 2.3.3.2 and 2.3.5.4). There is still no 
previous data showing dietary lignans to downregulate aromatase gene and 
alleviate WAT inflammation. However, a recent study suggests that healthy 
diet, including also polyphenol-rich food, downregulated the inflammatory gene 
expression, independent of body weight changes, in adipose tissue of obese 
subjects (Kolehmainen et al., 2015). Taken together, these results suggest that 
dietary interventions might alleviate the adipose tissue inflammation and 
possibly also reduce the risk of developing other obesity-related diseases. 
 
In summary, the present data suggests that dietary PKE inhibits aromatase 
expression and might decrease excessive aromatization in WAT of obese males. 
Therefore, other lignan and stilbenoid rich foods might also reduce E2 
production in obese men, and thus possibly attenuate obesity-associated 
androgen deficiency. Our results may warrant future studies focusing on the 
impact of stilbenoids and lignans on aromatase expression in the adipose tissue 
of women, and thus their contribution to breast cancer prevention. Also the 
alleviation of WAT inflammation with diet, supplemented with polyphenols 







Diet, supplemented with health-promoting compounds may alleviate 
inflammation, improve obesity-associated dysregulation, promote the growth of 
beneficial bacteria, and reduce oxidative stress and cancer risk. Therefore such 
a diets might play a significant role in the prevention of various common 
diseases. Pine and spruce are excellent sources of bioactive compounds: 
especially polyphenols and hemicellulose-derived molecules that are also in 
bioavailable form in large quantities. Thus in the future, if the health-promoting 
efficiency of compounds, found in coniferous, will be shown also in clinical 
studies, some of these substances could be utilized as a part of functional food 
production and healthy diets. 
 
More precisely, the conclusions of this thesis are that: 
 
1. Softwood-derived hemicellulose exhibits prebiotic properties. It 
stimulated the growth of various bifidobacteria including the 
commercially most utilized probiotics Bifidobacterium animalis subsp. 
lactis Bb12 and Lactobacillus rhamnosus GG. This suggests that spruce 
hemicellulose or its components could be used for synbiotic 
formulations together with bifidobacteria and lactobacilli. Interesting 
targets for dietary softwood hemicelluloses to be addressed in future 
studies include modulation of microbiota in vivo, obesity-related 
disorders, and butyrate production.  
 
2. Pine knot extract is a rich source of both stilbenoids and lignans. The 
components of pine knot extract and their metabolites include 
pinosylvin and its methyl ether, resveratrol, pinostilbene, matairesinol, 
nortrachelogenin and enterolactone. These polyphenols have a good 
bioavailability: mixed in diets they were rapidly absorbed, reached 
active concentrations in vivo, and were well tolerated. As a next step, a 
safety assessment of the pine knot extract and its components, especially 
pinosylvins and nortrachelogenin that are not found in common diets, 
are needed. 
 
3. Pine knot extract and pine-derived stilbenoids and lignans reduced the 
proliferation rate of various cancer cells. Pinosylvins in particular inhibit 
the growth of prostate, bone, liver, and breast cancer cells. Orally 
administered pine knot extract inhibited the cell proliferation in 
orthotopic prostate cancer xenografts and reduced the tumor growth. 
This suggests that dietary pine-derived compounds reach the prostate in 





pine polyphenols to inhibit the growth of other cancers in vivo should be 
assessed. In the future, the characterization of molecular targets of pine-
derived polyphenols in cancer cells is required. Moreover, it should be 
further studied whether pine polyphenols can be utilized as new 
functional food components - the consumption of which might reduce 
the risk of cancer. 
 
4. Several wood lignans and stilbenoids sensitized prostate cancer cells to 
TRAIL activated apoptosis in vitro. The effect of TRAIL-mediated cell 
death combined with the administration of pine-derived polyphenols 
needs to be investigated in appropriate animal models. Co-treatments 
based on TRAIL receptor agonist and polyphenols could be developed 
into effective cancer therapy in the future.  
 
5. The expression of an aromatase gene in male adipose tissue was 
upregulated by glucocorticoids and obesity-induced inflammation. 
Dietary pine knot extract alleviated adipose tissue inflammation and 
downregulated the obesity-induced aromatase gene expression in male 
fat tissue. Of the individual compounds, nortrachelogenin, 
enterolactone, and pinosylvin contributed to the downregulation of the 
aromatase gene. Wood-derived polyphenols could be therefore used to 
target excessive aromatization and adipose tissue inflammation in 
humans. In addition, the role of a polyphenol rich diet in the alleviation 
of obesity-induced inflammation in WAT and in the E2/T ratio of obese 









This thesis is based on experimental work carried out at the Department of Cell 
Biology and Anatomy, Functional Foods Forum, and Turku center for Diseases 
Modeling, the University of Turku during the years 2009-2015. I want to thank 
the present and former heads of the Department of Cell Biology and Anatomy, 
Professor Juha Peltonen and Rector Professor Kalervo Väänänen, the Director of 
the Department of Biomedicine, Professor Pirkko Härkönen, the Director of the 
Functional Foods Forum, Professor Seppo Salminen, and the Director of Turku 
center for Diseases Modeling, Professor Matti Poutanen, for providing the 
excellent research facilities for this study and also creating supportive, scientific 
atmosphere in their facilities. 
 
I am grateful to my supervisor, Professor Sari Mäkelä for professional guidance 
throughout this study and for sharing her broad expertise in the fields of 
endocrinology, cancer biology and nutrition. I truly appreciate all the time you 
have dedicated to this thesis study. 
 
I want to thank my supportive, positive steering group: Professors Bjarne 
Holmbom, Seppo Salminen, and Markku Ahotupa. You always gave constructive 
and encouraging feedback that was an invaluable asset in the progression of this 
thesis work. I also want to acknowledge Doctors Niina Saarinen and Emrah 
Yatkin, the senior scientists in our research group. Your huge contribution to 
experimental work and numerous discussions we had during these years were 
crucial to conclude this work. 
 
I am thankful to Professors Eeva Moilanen and Hannu Mykkänen for carefully 
reviewing my thesis and providing valuable, critical comments.  
 
I owe my thank to all co-authors for their contributions. Especially I want to thank 
my collaborators at Åbo Akademi, Professors Bjarne Holmbom and Stefan 
Willför, and Doctors Christer Eckerman and Annika Smeds, for introducing me 
to the chemistry of trees and natural compounds. 
 
The financial support of Finnish Bioeconomy Cluster FIBIC, the BioRefine 
program of Finnish Funding Agency for Technology and Innovation, and 
Academy of Finland, the University of Turku Graduate School, Orion Research 
Foundation, Turku University Foundation, and Turku Doctoral Programme of 






I want to thank my all colleagues at the Department of Cell Biology and 
Anatomy, especially fellow doctoral students for sharing the ups and downs of 
this thesis project. I am also grateful for both the skillful technical assistance and 
scientific guidance I have got at the Department of Cell Biology and Anatomy, 
Functional Foods Forum, and Turku center for Diseases Modeling. 
 
Special thanks belong to all my friends for supporting and stood by me. It has 
been more than important during these years. Most of all I acknowledge those 
friends whose previous dissertations have been a huge encouragement to me as 
an example of a successful scientific career.  
 
I also want to thank all my relatives. The most of all I wish to thank my parents 
Reijo and Tuija and my siblings Marleena and Jalmari. I cannot thank you enough 
for constantly challenging my opinions and abilities and supporting me to study. 
 
I owe my deepest gratitude to my wife Hanna and my wonderful sons Eino and 
Vilho for bringing happiness and real meaning to my life. I am so proud to have 
such great people around me! 
 
 













Acosta-Estrada, B. a., Gutiérrez-Uribe, J. a., and Serna-
Saldívar, S.O. (2014). Bound phenolics in foods, a 
review. Food Chem. 152, 46–55. 
Adlercreutz, H. (2007). Lignans and human health. Crit. 
Rev. Clin. Lab. Sci. 44, 483–525. 
Adlercreutz, H., Bannwart, C., Wähälä, K., Mäkelä, T., 
Brunow, G., Hase, T., Arosemena, P.J., Kellis, J.T., and 
Vickery, L.E. (1993). Inhibition of human aromatase by 
mammalian lignans and isoflavonoid phytoestrogens. J. 
Steroid Biochem. Mol. Biol. 44, 147–153. 
Aggarwal, B.B., Bhardwaj, A., Aggarwal, R.S., Seeram, 
N.P., Shishodia, S., and Takada, Y. (2004). Role of 
resveratrol in prevention and therapy of cancer: 
preclinical and clinical studies. Anticancer Res. 24, 
2783–2840. 
Agrawal, A. a, Hastings, A.P., Johnson, M.T.J., Maron, 
J.L., and Salminen, J.-P. (2012). Insect herbivores drive 
real-time ecological and evolutionary change in plant 
populations. Science 338, 113–116. 
Ahotupa, M., Ruutu, M., and Mäntylä, E. (1996). Simple 
methods of quantifying oxidation products and 
antioxidant potential of low density lipoproteins. Clin. 
Biochem. 29, 139–144. 
Ahotupa, M., Mäntylä, E., and Kangas, L. (1997). 
Antioxidant properties of the triphenylethylene 
antiestrogen drug toremifene. Naunyn. Schmiedebergs. 
Arch. Pharmacol. 356, 297–302. 
Alberdi, G., Rodríguez, V.M., Miranda, J., Macarulla, 
M.T., Churruca, I., and Portillo, M.P. (2013). 
Thermogenesis is involved in the body-fat lowering 
effects of resveratrol in rats. Food Chem. 141, 1530–
1535. 
Alberdi, G., Macarulla, M.T., Portillo, M.P., and 
Rodríguez, V.M. (2014). Resveratrol does not increase 
body fat loss induced by energy restriction. J. Physiol. 
Biochem. 70, 639–646. 
De Amicis, F., Giordano, F., Vivacqua, A., Pellegrino, 
M., Panno, M.L., Tramontano, D., Fuqua, S. a W., and 
Andò, S. (2011). Resveratrol, through NF-
Y/p53/Sin3/HDAC1 complex phosphorylation, inhibits 
estrogen receptor {alpha} gene expression via 
p38MAPK/CK2 signaling in human breast cancer cells. 
FASEB J. 25, 1–13. 
Andrade, J.M.O., Frade, A.C.M., Guimarães, J.B., 
Freitas, K.M., Lopes, M.T.P., Guimarães, A.L.S., de 
Paula, A.M.B., Coimbra, C.C., and Santos, S.H.S. 
(2014). Resveratrol increases brown adipose tissue 
thermogenesis markers by increasing SIRT1 and energy 
expenditure and decreasing fat accumulation in adipose 
tissue of mice fed a standard diet. Eur. J. Nutr. 53, 1503–
1510. 
Arranz, S., Silván, J.M., and Saura-Calixto, F. (2010). 
Nonextractable polyphenols, usually ignored, are the 
major part of dietary polyphenols: a study on the Spanish 
diet. Mol. Nutr. Food Res. 54, 1646–1658. 
Avery, S. V (2011). Molecular targets of oxidative stress. 
Biochem. J. 434, 201–210. 
Axelson, M., Sjövall, J., Gustafsson, B.E., and Setchell, 
K.D.R. (1982). Origin of lignans in mammals and 
identification of a precursor from plants. Nature 298, 
659–660. 
Ayella, A., Lim, S., Jiang, Y., Iwamoto, T., Lin, D., 
Tomich, J., and Wang, W. (2010). Cytostatic inhibition 
of cancer cell growth by lignan secoisolariciresinol 
diglucoside. Nutr. Res. 30, 762–769. 
Aziz, M.H., Nihal, M., Fu, V.X., Jarrard, D.F., and 
Ahmad, N. (2006). Resveratrol-caused apoptosis of 
human prostate carcinoma LNCaP cells is mediated via 
modulation of phosphatidylinositol 3’-kinase/Akt 
pathway and Bcl-2 family proteins. Mol. Cancer Ther. 5, 
1335–1341. 
Azrad, M., Vollmer, R.T., Madden, J., Dewhirst, M., 
Polascik, T.J., Snyder, D.C., Ruffin, M.T., Moul, J.W., 
Brenner, D.E., and Demark-Wahnefried, W. (2013). 
Flaxseed-derived enterolactone is inversely associated 
with tumor cell proliferation in men with localized 
prostate cancer. J. Med. Food 16, 357–360. 
Baldwin, A.S. (2001). Control of oncogenesis and cancer 
therapy resistance by the transcription factor NF- κ B. J. 
Clin. Invest. 107, 241–246. 
Bambagiotti-Alberti, M., Coran, S. a, Ghiara, C., 
Giannellini, V., and Raffaelli, a (1994). Revealing the 
mammalian lignan precursor secoisolariciresinol 
diglucoside in flax seed by ionspray mass spectrometry. 
Rapid Commun. Mass Spectrom. 8, 595–598. 
Ban, L., Chai, X., Guo, J., Ban, W., and Lucia, L. a 





as a statistical function of isolation protocol. J. Agric. 
Food Chem. 56, 2953–2959. 
Banerjee, S., Bueso-ramos, C., and Aggarwal, B.B. 
(2002). Mammary Carcinogenesis in Rats by 
Resveratrol : Role of Nuclear Factor- κ B , 
Cyclooxygenase 2 , and Matrix Metalloprotease 9. 
Cancer Res. 62, 4945–4954. 
Barbehenn, R. V, and Peter Constabel, C. (2011). 
Tannins in plant-herbivore interactions. Phytochemistry 
72, 1551–1565. 
Barnes, C.J., Li, F., Mandal, M., Yang, Z., Sahin, A. a, 
and Kumar, R. (2002). Heregulin induces expression, 
ATPase activity, and nuclear localization of G3BP, a Ras 
signaling component, in human breast tumors. Cancer 
Res. 62, 1251–1255. 
Barness, L.A., Opitz, J.M., and Gilbert-barness, E. 
(2007). Obesity : Genetic , Molecular , and 
Environmental Aspects. Am. J. Mediacl Genet. Part A 
143A, 3016–3034. 
Basly, J.-P., Marre-Fournier, F., Le Bail, J.-C., Habrioux, 
G., and Chulia, A.J. (2000). Estrogenic/Antiestrogenic 
and Scavenging Properties of (E)- and (Z)-Resveratrol. 
Life Sci. 66, 769–777. 
Baum, M., Budzar, a U., Cuzick, J., Forbes, J., 
Houghton, J.H., Klijn, J.G.M., and Sahmoud, T. (2002). 
Anastrozole alone or in combination with tamoxifen 
versus tamoxifen alone for adjuvant treatment of 
postmenopausal women with early breast cancer: first 
results of the ATAC randomised trial. Lancet 359, 2131–
2139. 
Baur, J. a, and Sinclair, D. a (2006). Therapeutic 
potential of resveratrol: the in vivo evidence. Nat. Rev. 
Drug Discov. 5, 493–506. 
Baur, J. a, Pearson, K.J., Price, N.L., Jamieson, H. a, 
Lerin, C., Kalra, A., Prabhu, V. V, Allard, J.S., Lopez-
Lluch, G., Lewis, K., et al. (2006). Resveratrol improves 
health and survival of mice on a high-calorie diet. Nature 
444, 337–342. 
Beer, T.M., Armstrong, A.J., Rathkopf, D.E., Loriot, Y., 
Sternberg, C.N., Higano, C.S., Iversen, P., Bhattacharya, 
S., Carles, J., Chowdhury, S., et al. (2014). Enzalutamide 
in Metastatic Prostate Cancer before Chemotherapy. N. 
Engl. J. Med. 371, 425–433. 
Benitez, D. a, Pozo-Guisado, E., Alvarez-Barrientos, A., 
Fernandez-Salguero, P.M., and Castellón, E. a (2007). 
Mechanisms involved in resveratrol-induced apoptosis 
and cell cycle arrest in prostate cancer-derived cell lines. 
J. Androl. 28, 282–293. 
Bergman Jungeström, M., Thompson, L.U., and 
Dabrosin, C. (2007). Flaxseed and its lignans inhibit 
estradiol-induced growth, angiogenesis, and secretion of 
vascular endothelial growth factor in human breast 
cancer xenografts in vivo. Clin. Cancer Res. 13, 1061–
1067. 
Bertelli, A.A., Giovannini, L., Giannessi, D., Migliori, 
M., Bernini, W., Fregoni, M., and Bertelli, A. (1995). 
Antiplatelet activity of synthetic and natural resveratrol 
in red wine. Int. J. Tissue React. 17, 1–3. 
Berthois, Y., Katzenellenbogen, J. a, and 
Katzenellenbogen, B.S. (1986). Phenol red in tissue 
culture media is a weak estrogen: implications 
concerning the study of estrogen-responsive cells in 
culture. Proc. Natl. Acad. Sci. U. S. A. 83, 2496–2500. 
Bhat, K.P.L., Lantvit, D., Christov, K., Mehta, R.G., 
Moon, R.C., and Pezzuto, J.M. (2001). Estrogenic and 
Antiestrogenic Properties of Resveratrol in Mammary 
Tumor Models Estrogenic and Antiestrogenic Properties 
of Resveratrol in Mammary. Cancer Res. 61, 7456–7463. 
Biasi, F., Deiana, M., Guina, T., Gamba, P., 
Leonarduzzi, G., and Poli, G. (2014). Wine consumption 
and intestinal redox homeostasis. Redox Biol. 2, 795–
802. 
Bieging, K.T., Mello, S.S., and Attardi, L.D. (2014). 
Unravelling mechanisms of p53-mediated tumour 
suppression. Nat. Rev. Cancer 16, 1–12. 
Biggers, J.D., and Curnow, D.H. (1954). Oestrogenic 
Activity of Subterranean Clover. Biochem. J. 58, 278–
282. 
Boerjan, W., Ralph, J., and Baucher, M. (2003). Lignin 
biosynthesis. Annu. Rev. Plant Biol. 54, 519–546. 
Bonizzi, G., and Karin, M. (2004). The two NF-kappaB 
activation pathways and their role in innate and adaptive 
immunity. Trends Immunol. 25, 280–288. 
Boocock, D.J., Faust, G.E.S., Patel, K.R., Schinas, A.M., 
Brown, V. a, Ducharme, M.P., Booth, T.D., Crowell, J. 
a, Perloff, M., Gescher, A.J., et al. (2007). Phase I dose 
escalation pharmacokinetic study in healthy volunteers 
of resveratrol, a potential cancer chemopreventive agent. 
Cancer Epidemiol. Biomarkers Prev. 16, 1246–1252. 
Bossard, C., Jarry, a, Colombeix, C., Bach-Ngohou, K., 
Moreau, a, Loussouarn, D., Mosnier, J.-F., and Laboisse, 
C.L. (2006). Phosphohistone H3 labelling for 
histoprognostic grading of breast adenocarcinomas and 
computer-assisted determination of mitotic index. J. Clin. 





Bove, K., Lincoln, D.W., and Tsan, M.-F. (2002). Effect 
of resveratrol on growth of 4T1 breast cancer cells in 
vitro and in vivo. Biochem. Biophys. Res. Commun. 
291, 1001–1005. 
Bowers, J.L., Tyulmenkov, V. V, Jernigan, S.C., and 
Klinge, C.M. (2000). Resveratrol acts as a mixed 
agonist/antagonist for estrogen receptors alpha and beta. 
Endocrinology 141, 3657–3667. 
Van Breda, S.G.J., van Agen, E., Engels, L.G.J.B., 
Moonen, E.J.C., Kleinjans, J.C.S., and van Delft, J.H.M. 
(2004). Altered vegetable intake affects pivotal 
carcinogenesis pathways in colon mucosa from adenoma 
patients and controls. Carcinogenesis 25, 2207–2216. 
Brown, K. a (2014). Impact of Obesity on Mammary 
Gland Inflammation and Local Estrogen Production. J. 
Mammary Gland Biol. Neoplasia 2, 183–189. 
Brown, V. a, Patel, K.R., Viskaduraki, M., Crowell, J. a, 
Perloff, M., Booth, T.D., Vasilinin, G., Sen, A., Schinas, 
A.M., Piccirilli, G., et al. (2010). Repeat dose study of 
the cancer chemopreventive agent resveratrol in healthy 
volunteers: safety, pharmacokinetics, and effect on the 
insulin-like growth factor axis. Cancer Res. 70, 9003–
9011. 
Buck, K., Zaineddin, A.K., Vrieling, A., Linseisen, J., 
and Chang-claude, J. (2010). Meta-analyses of lignans 
and enterolignans in relation to breast cancer risk. Am. J. 
Clin. Nutr. 92, 141–153. 
Bulun, S.E., Sebastian, S., Takayama, K., Suzuki, T., 
Sasano, H., and Shozu, M. (2003). The human CYP19 
(aromatase P450) gene: update on physiologic roles and 
genomic organization of promoters. J. Steroid Biochem. 
Mol. Biol. 86, 219–224. 
Bulun, S.E., Lin, Z., Imir, G., Amin, S., Demura, M., 
Yilmaz, B., and Martin, R. (2005). Regulation of 
Aromatase Expression in Estrogen- Responsive Breast 
and Uterine Disease : From Bench to Treatment. 
Pharmacol. Rev. 57, 359–383. 
Bulun, S.E., Lin, Z., Zhao, H., Lu, M., Amin, S., 
Reierstad, S., and Chen, D. (2009). Regulation of 
aromatase expression in breast cancer tissue. Ann. N. Y. 
Acad. Sci. 1155, 121–131. 
Bulun, S.E., Chen, D., Moy, I., Brooks, D.C., and Zhao, 
H. (2012). Aromatase, breast cancer and obesity: a 
complex interaction. Trends Endocrinol. Metab. 23, 83–
89. 
Burkon, A., and Somoza, V. (2008). Quantification of 
free and protein-bound trans-resveratrol metabolites and 
identification of trans-resveratrol-C/O-conjugated 
diglucuronides - two novel resveratrol metabolites in 
human plasma. Mol. Nutr. Food Res. 52, 549–557. 
Burns, J., Yokota, T., Ashihara, H., Lean, M.E.J., and 
Crozier, A. (2002). Plant foods and herbal sources of 
resveratrol. J. Agric. Food Chem. 50, 3337–3340. 
Bylund, A., Saarinen, N., Zhang, J.-X., Bergh, A., 
Widmark, A., Johansson, A., Lundin, E., Adlercreutz, H., 
Hallmans, G., Stattin, P., et al. (2005). Anticancer effects 
of a plant lignan 7-hydroxymatairesinol on a prostate 
cancer model in vivo. Exp. Biol. Med. (Maywood). 230, 
217–223. 
Bäckhed, F., Ley, R.E., Sonnenburg, J.L., Peterson, D. a, 
and Gordon, J.I. (2005). Host-bacterial mutualism in the 
human intestine. Science 307, 1915–1920. 
Calabrese, E.J., Mattson, M.P., and Calabrese, V. (2010). 
Resveratrol commonly displays hormesis: occurrence 
and biomedical significance. Hum. Exp. Toxicol. 29, 
980–1015. 
Campbell, J.M., Fahey, G.C., and Wolf, B.W. (1997). 
Selected indigestible oligosaccharides affect large bowel 
mass, cecal and fecal short-chain fatty acids, pH and 
microflora in rats. J. Nutr. 127, 130–136. 
Cani, P.D., Amar, J., Iglesias, M.A., Poggi, M., Knauf, 
C., Bastelica, D., Neyrinck, A.M., Fava, F., Tuohy, 
K.M., Chabo, C., et al. (2007a). Metabolic Endotoxemia 
Initiates Obesity and Insulin Resistance. Diabetes 56, 
1761–1772. 
Cani, P.D., Neyrinck, a M., Fava, F., Knauf, C., 
Burcelin, R.G., Tuohy, K.M., Gibson, G.R., and 
Delzenne, N.M. (2007b). Selective increases of 
bifidobacteria in gut microflora improve high-fat-diet-
induced diabetes in mice through a mechanism 
associated with endotoxaemia. Diabetologia 50, 2374–
2383. 
Cao, Y., Cao, R., and Bråkenhielm, E. (2002). 
Antiangiogenic mechanisms of diet-derived polyphenols. 
Biochemistry 13, 380–390. 
Carreau, C., Flouriot, G., Bennetau-Pelissero, C., and 
Potier, M. (2008). Enterodiol and enterolactone, two 
major diet-derived polyphenol metabolites have different 
impact on ERalpha transcriptional activation in human 
breast cancer cells. J. Steroid Biochem. Mol. Biol. 110, 
176–185. 
Cerella, C., Sobolewski, C., Dicato, M., and Diederich, 
M. (2010). Targeting COX-2 expression by natural 
compounds: a promising alternative strategy to synthetic 
COX-2 inhibitors for cancer chemoprevention and 





Chakraborty, S., Levenson, A.S., and Biswas, P.K. 
(2013). Structural insights into Resveratrol’s antagonist 
and partial agonist actions on estrogen receptor alpha. 
BMC Struct. Biol. 13, 27. 
Chan, K.K.-L., Leung, T.H.-Y., Chan, D.W., Wei, N., 
Lau, G.T.-Y., Liu, S.S., Siu, M.K.-Y., and Ngan, H.Y.-S. 
(2014). Targeting estrogen receptor subtypes (ERα and 
ERβ) with selective ER modulators in ovarian cancer. J. 
Endocrinol. 221, 325–336. 
Chao, C., Haque, R., Van Den Eeden, S.K., Caan, B.J., 
Poon, K.-Y.T., and Quinn, V.P. (2010). Red wine 
consumption and risk of prostate cancer: the California 
men’s health study. Int. J. Cancer 126, 171–179. 
Charnaux, N., Sutton, A., Touvier, M., Kesse-guyot, E., 
Andreeva, V.A., Druesne-pecollo, N., Hercberg, S., 
Galan, P., Zelek, L., and Latino-martel, P. (2012). 
Modulation of the association between plasma 
intercellular adhesion molecule-1 and cancer risk by n-3 
PUFA intake : a nested case-control study. Am. J. Clin. 
Nutr. 95, 944–950. 
Chatterjee, M., Das, S., Janarthan, M., Ramachandran, 
H.K., and Chatterjee, M. (2011). Role of 5-lipoxygenase 
in resveratrol mediated suppression of 7,12-
dimethylbenz(α)anthracene-induced mammary 
carcinogenesis in rats. Eur. J. Pharmacol. 668, 99–106. 
Chen, D., Reierstad, S., Lu, M., Lin, Z., Ishikawa, H., 
and Bulun, S.E. (2009a). Regulation of breast cancer-
associated aromatase promoters. Cancer Lett. 273, 15–
27. 
Chen, J., Tan, K.P., Ward, W.E., and Thompson, L.U. 
(2003). Exposure to Flaxseed or Its Purified Lignan 
during Suckling Inhibits Chemically Induced Rat 
Mammary Tumorigenesis. Exp. Biol. Med. (Maywood). 
228, 951–958. 
Chen, L., Fang, J., Sun, Z., Li, H., Wu, Y., Demark-
wahnefried, W., and Lin, X. (2009b). Enterolactone 
Inhibits Insulin-Like Growth Factor-1 Receptor 
Signaling in Human Prostatic Carcinma PC-3 Cells. J. 
Nutr. 139, 653–659. 
Chen, L.-H., Fang, J., Li, H., Demark-Wahnefried, W., 
and Lin, X. (2007). Enterolactone induces apoptosis in 
human prostate carcinoma LNCaP cells via a 
mitochondrial-mediated, caspase-dependent pathway. 
Mol. Cancer Ther. 6, 2581–2590. 
Chen, Q., Ganapathy, S., Singh, K.P., Shankar, S., and 
Srivastava, R.K. (2010). Resveratrol induces growth 
arrest and apoptosis through activation of FOXO 
transcription factors in prostate cancer cells. PLoS One 
5, e15288. 
Cho, S.-Y., Cho, M., Seo, D.B., Lee, S.J., and Suh, Y. 
(2013). Identification of a small molecule activator of 
SIRT1 gene expression. Aging (Albany. NY). 5, 174–
182. 
Chottanapund, S., Van Duursen, M.B.M., Navasumrit, 
P., Hunsonti, P., Timtavorn, S., Ruchirawat, M., and Van 
den Berg, M. (2014). Anti-aromatase effect of resveratrol 
and melatonin on hormonal positive breast cancer cells 
co-cultured with breast adipose fibroblasts. Toxicol. In 
Vitro 28, 1215–1221. 
Chung, Y.-C., Hsu, C.-K., Ko, C.-Y., and Chan, Y.-C. 
(2007). Dietary intake of xylooligosaccharides improves 
the intestinal microbiota, fecal moisture, and pH value in 
the elderly. Nutr. Res. 27, 756–761. 
Cinti, S., Mitchell, G., Barbatelli, G., Murano, I., Ceresi, 
E., Faloia, E., Wang, S., Fortier, M., Greenberg, A.S., 
and Obin, M.S. (2005). Adipocyte death defines 
macrophage localization and function in adipose tissue of 
obese mice and humans. J. Lipid Res. 46, 2347–2355. 
Clavel, T., Henderson, G., Alpert, C., Philippe, C., 
Rigottier-gois, L., Doré, J., and Blaut, M. (2005). 
Intestinal Bacterial Communities That Produce Active 
Estrogen-Like Compounds Enterodiol and Enterolactone 
in Humans. Appl. Environ. Microbiol. 71, 6077–6085. 
Clément, M. V, Hirpara, J.L., Chawdhury, S.H., and 
Pervaiz, S. (1998). Chemopreventive agent resveratrol, a 
natural product derived from grapes, triggers CD95 
signaling-dependent apoptosis in human tumor cells. 
Blood 92, 996–1002. 
Contag, C.H., Contag, P.R., Mullins, J.I., Spilman, S.D., 
Stevenson, D.K., and Benaron, D. a (1995). Photonic 
detection of bacterial pathogens in living hosts. Mol. 
Microbiol. 18, 593–603. 
Corsini, E., Dell’Agli, M., Facchi, A., De Fabiani, E., 
Lucchi, L., Boraso, M.S., Marinovich, M., and Galli, 
C.L. (2010). Enterodiol and enterolactone modulate the 
immune response by acting on nuclear factor-kappaB 
(NF-kappaB) signaling. J. Agric. Food Chem. 58, 6678–
6684. 
Cotillard, A., Kennedy, S.P., Kong, L.C., Prifti, E., Pons, 
N., Le Chatelier, E., Almeida, M., Quinquis, B., 
Levenez, F., Galleron, N., et al. (2013). Dietary 
intervention impact on gut microbial gene richness. 
Nature 500, 585–588. 
Cotterchio, M., Boucher, B. a, Kreiger, N., Mills, C. a, 
and Thompson, L.U. (2008). Dietary phytoestrogen 
intake--lignans and isoflavones--and breast cancer risk 





Damdimopoulou, P., Nurmi, T., Salminen, A., 
Damdimopoulos, A.E., Kotka, M., Saag, P. Van Der, 
Strauss, L., Poutanen, M., Pongratz, I., and Mäkelä, S. 
(2011). A Single Dose of Enterolactone Activates 
Estrogen Signaling and Regulates Expression of 
Circadian Clock Genes in Mice. J. Nutr. 141, 1583–
1589. 
Danbara, N., Yuri, T., Tsujita-Kyutoku, M., Tsukamoto, 
R., Uehara, N., and Tsubura, A. (2005). Enterolactone 
induces apoptosis and inhibits growth of Colo 201 
human colon cancer cells both in vitro and in vivo. 
Anticancer Res. 25, 2269–2276. 
Davin, L.B., and Lewis, N.G. (2004). An historical 
perspective on lignan biosynthesis: Monolignol, 
allylphenol and hydroxycinnamic acid coupling and 
downstream metabolism. Phytochem. Rev. 2, 257–288. 
Dehghan, P., Gargari, B.P., Jafar-Abadi, M.A., and 
Aliasgharzadeh, A. (2014). Inulin controls inflammation 
and metabolic endotoxemia in women with type 2 
diabetes mellitus: a randomized-controlled clinical trial. 
Int. J. Food Sci. Nutr. 65, 117–123. 
Delzenne, N.M., Neyrinck, A.M., Bäckhed, F., and Cani, 
P.D. (2011). Targeting gut microbiota in obesity: effects 
of prebiotics and probiotics. Nat. Rev. Endocrinol. 7, 
639–646. 
Demark-wahnefried, W., Price, D.T., Polascik, T.J., 
Robertson, C.N., Anderson, E.E., Paulson, D.F., Walther, 
P.J., Gannon, M., and Vollmer, R.T. (2001). Pilot study 
of dietary restriction and flaxseed supplementation in 
men with prostate cancer before surgery: exploring the 
effects on hormonal levels, prostate specific antigen, and 
histopathologic features. Urology 58, 47–52. 
Demark-Wahnefried, W., Robertson, C.N., Walther, P.J., 
Polascik, T.J., Paulson, D.F., and Vollmer, R.T. (2004). 
Pilot study to explore effects of low-fat, flaxseed-
supplemented diet on proliferation of benign prostatic 
epithelium and prostate-specific antigen. Urology 63, 
900–904. 
Demark-Wahnefried, W., Polascik, T.J., George, S.L., 
Switzer, B.R., Madden, J.F., Ruffin, M.T., Snyder, D.C., 
Owzar, K., Hars, V., Albala, D.M., et al. (2008). 
Flaxseed supplementation (not dietary fat restriction) 
reduces prostate cancer proliferation rates in men 
presurgery. Cancer Epidemiol. Biomarkers Prev. 17, 
3577–3587. 
Demura, M., Reierstad, S., Innes, J.E., and Bulun, S.E. 
(2008). Novel promoter I.8 and promoter usage in the 
CYP19 (aromatase) gene. Reprod. Sci. 15, 1044–1053. 
Deng, P., Wang, C., Chen, L., Wang, C., Du, Y., Yan, 
X., Chen, M., Yang, G., and He, G. (2013). Sesamin 
Induces cell cycle arrest and apoptosis through the 
inhibition of signal transducer and activator of 
transcription 3 signalling in human hepatocellular 
carcinoma cell line HepG2. Biol. Pharm. Bull. 36, 1540–
1548. 
Deroo, B.J., and Korach, K.S. (2006). Estrogen receptors 
and human disease. J. Clin. Invest. 116, 561–570. 
Dey, P., Barros, R.P. a, Warner, M., Ström, A., and 
Gustafsson, J.-Å. (2013). Insight into the mechanisms of 
action of estrogen receptor β in the breast, prostate, 
colon, and CNS. J. Mol. Endocrinol. 51, T61–T74. 
Do, G.-M., Jung, U.J., Park, H.-J., Kwon, E.-Y., Jeon, S.-
M., McGregor, R. a, and Choi, M.-S. (2012). Resveratrol 
ameliorates diabetes-related metabolic changes via 
activation of AMP-activated protein kinase and its 
downstream targets in db/db mice. Mol. Nutr. Food Res. 
56, 1282–1291. 
Dobs, A.S., Bachorik, P.S., Arver, S., Meikle, A.W., 
Sanders, S.W., Caramelli, K.E., and Mazer, N.A. (2001). 
Interrelationships among lipoprotein levels, sex 
hormones, anthropometric parameters, and age in 
hypogonadal men treated for 1 year with a permeation-
enhanced testosterone transdermal system. J. Clin. 
Endocrinol. Metab. 86, 1026–1033. 
Docherty, J.J., Fu, M.M., Stiffler, B.S., Limperos, R.J., 
Pokabla, C.M., and DeLucia, a L. (1999). Resveratrol 
inhibition of herpes simplex virus replication. Antiviral 
Res. 43, 145–155. 
Doron, S., Snydman, D.R., and Gorbach, S.L. (2005). 
Lactobacillus GG: bacteriology and clinical applications. 
Gastroenterol. Clin. North Am. 34, 483–498. 
Dueñas, M., Surco-Laos, F., González-Manzano, S., 
González-Paramás, A.M., Gómez-Orte, E., Cabello, J., 
and Santos-Buelga, C. (2013). Deglycosylation is a key 
step in biotransformation and lifespan effects of 
quercetin-3-O-glucoside in Caenorhabditis elegans. 
Pharmacol. Res. 76, 41–48. 
Ebos, J.M.L., and Kerbel, R.S. (2011). Antiangiogenic 
therapy: impact on invasion, disease progression, and 
metastasis. Nat. Rev. Clin. Oncol. 8, 210–221. 
El-mowafy, A.M., and White, R.E. (1999). Resveratrol 
inhibits MAPK activity and nuclear translocation in 
coronary artery smooth muscle : reversal of endothelin-1 
stimulatory e ¡ ects. FEBS Lett. 451, 63–67. 
Ellison, R.C., Zhang, Y., Mclennan, C.E., and Rothman, 
K.J. (2001). Exploring the Relation of Alcohol 
Consumption to Risk of Breast Cancer. Am. J. 





Emenaker, N.J., Calaf, G.M., Cox, D., and Basson, M.D. 
(2001). Short-Chain Fatty Acids Inhibit Invasive Human 
Colon Cancer by Modulating uPA, TIMP-1, TIMP-2, 
Mutant p53, Bax, p21 and PCNA Protein Expression in 
an In Vitro Cell Culture Model. J. Nutr. 131, 3041S – 
3046S. 
Eo, S.-H., Cho, H.-S., and Kim, S.-J. (2014). Resveratrol 
regulates type II collagen and COX-2 expression via the 
ERK, p38 and Akt signaling pathways in rabbit articular 
chondrocytes. Exp. Ther. Med. 7, 640–648. 
Estrov, Z., Shishodia, S., Faderl, S., Harris, D., Van, Q., 
Kantarjian, H.M., Talpaz, M., and Aggarwal, B.B. 
(2003). Resveratrol blocks interleukin-1beta-induced 
activation of the nuclear transcription factor NF-kappaB, 
inhibits proliferation, causes S-phase arrest, and induces 
apoptosis of acute myeloid leukemia cells. Blood 102, 
987–995. 
Evans, C.P., Elfman, F., Parangi, S., Conn, M., Cunha, 
G., and Shuman, M. a. (1997). Inhibition of prostate 
cancer neovascularization and growth by urokinase-
plasminogen activator receptor blockade. Cancer Res. 
57, 3594–3599. 
Everard, A., Lazarevic, V., Gaïa, N., Johansson, M., 
Ståhlman, M., Backhed, F., Delzenne, N.M., Schrenzel, 
J., François, P., and Cani, P.D. (2014). Microbiome of 
prebiotic-treated mice reveals novel targets involved in 
host response during obesity. ISME J. 8, 2116–2130. 
Evers, D.L., Wang, X., Huong, S.-M., Huang, D.Y., and 
Huang, E.-S. (2004). 3,4’,5-Trihydroxy-trans-stilbene 
(resveratrol) inhibits human cytomegalovirus replication 
and virus-induced cellular signaling. Antiviral Res. 63, 
85–95. 
Faber, T. a, Hopkins, a C., Middelbos, I.S., Price, N.P., 
and Fahey, G.C. (2011a). Galactoglucomannan 
oligosaccharide supplementation affects nutrient 
digestibility, fermentation end-product production, and 
large bowel microbiota of the dog. J. Anim. Sci. 89, 103–
112. 
Faber, T. a, Bauer, L.L., Price, N.P., Hopkins, A.C., and 
Fahey, G.C. (2011b). In vitro digestion and fermentation 
characteristics of temulose molasses, a coproduct of 
fiberboard production, and select temulose fractions 
using canine fecal inoculum. J. Agric. Food Chem. 59, 
1847–1853. 
Faber, T. a, Dilger, R.N., Hopkins, a C., Price, N.P., and 
Fahey, G.C. (2012a). The effects of a 
galactoglucomannan oligosaccharide-arabinoxylan 
(GGMO-AX) complex in broiler chicks challenged with 
Eimeria acervulina. Poult. Sci. 91, 1089–1096. 
Faber, T. a, Dilger, R.N., Iakiviak, M., Hopkins, a C., 
Price, N.P., and Fahey, G.C. (2012b). Ingestion of a 
novel galactoglucomannan oligosaccharide-arabinoxylan 
(GGMO-AX) complex affected growth performance and 
fermentative and immunological characteristics of broiler 
chicks challenged with Salmonella typhimurium. Poult. 
Sci. 91, 2241–2254. 
FAO/WHO (2001). Health and Nutritional Properties of 
Probiotics in Food including Powder Milk with Live 
Lactic Acid Bacteria. 
Farvid, M.S., Ng, T.W.K., Chan, D.C., Barrett, P.H.R., 
and Watts, G.F. (2005). Association of adiponectin and 
resistin with adipose tissue compartments , insulin 
resistance and dyslipidaemia. Diabetes, Obeisty Metab. 
7, 406–413. 
Felmlee, M. a, Woo, G., Simko, E., Krol, E.S., Muir, a 
D., and Alcorn, J. (2009). Effects of the flaxseed lignans 
secoisolariciresinol diglucoside and its aglycone on 
serum and hepatic lipids in hyperlipidaemic rats. Br. J. 
Nutr. 102, 361–369. 
Fenning, T.M., and Gershenzon, J. (2002). Where will 
the wood come from? Plantation forests and the role of 
biotechnology. Trends Biotechnol. 20, 291–296. 
Ferreira, C.L., Salminen, S., Grzeskowiak, L., Brizuela, 
M.A., Sanchez, L., Carneiro, H., and Bonnet, M. (2011). 
Terminology Concepts of Probiotic and Prebiotic and 
Their Role in Human and Animal Health. Rev. Salud. 
Anim. 33, 137–146. 
Ferrero, M.E., Bertelli, A.A.E., Fulgenzi, A., Pellegatta, 
F., Corsi, M.M., Bonfrate, M., Ferrara, F., Caterina, R. 
De, Giovannini, L., and Bertelli, A. (1998). Activity in 
vitro of resveratrol on granulocyte and monocyte. Am. J. 
Clin. Nutr. 68, 1208–1214. 
Ferrini, P., and Rinaldi, R. (2014). Catalytic Biorefining 
of Plant Biomass to Non-Pyrolytic Lignin Bio-Oil and 
Carbohydrates through Hydrogen Transfer Reactions. 
Angew. Chem. Int. Ed. Engl. 53, 8634–8639. 
Ferrini, R.L., and Barrett-Connor, E. (1998). Sex 
hormones and age: a cross-sectional study of testosterone 
and estradiol and their bioavailable fractions in 
community-dwelling men. Am. J. Epidemiol. 147, 750–
754. 
Fini, L., Hotchkiss, E., Fogliano, V., Graziani, G., 
Romano, M., De Vol, E.B., Qin, H., Selgrad, M., Boland, 
C.R., and Ricciardiello, L. (2008). Chemopreventive 
properties of pinoresinol-rich olive oil involve a selective 
activation of the ATM-p53 cascade in colon cancer cell 





Fink, B.N., Steck, S.E., Wolff, M.S., Britton, J. a, Kabat, 
G.C., Schroeder, J.C., Teitelbaum, S.L., Neugut, A.I., 
and Gammon, M.D. (2007). Dietary flavonoid intake and 
breast cancer risk among women on Long Island. Am. J. 
Epidemiol. 165, 514–523. 
Flint, H.J., Scott, K.P., Louis, P., and Duncan, S.H. 
(2012). The role of the gut microbiota in nutrition and 
health. Nat. Rev. Gastroenterol. Hepatol. 9, 577–589. 
Fox, J.T., Sakamuru, S., Huang, R., Teneva, N., 
Simmons, S.O., Xia, M., Tice, R.R., Austin, C.P., and 
Myung, K. (2012). High-throughput genotoxicity assay 
identifies antioxidants as inducers of DNA damage 
response and cell death. Proc. Natl. Acad. Sci. U. S. A. 
109, 5423–5428. 
Frankenfeld, C.L. (2013). Relationship of obesity and 
high urinary enterolignan concentrations in 6806 
children and adults: analysis of National Health and 
Nutrition Examination Survey data. Eur. J. Clin. Nutr. 
67, 887–889. 
Frankenfeld, C.L. (2014). Cardiometabolic risk factors 
are associated with high urinary enterolactone 
concentration, independent of urinary enterodiol 
concentration and dietary fiber intake in adults. J. Nutr. 
144, 1445–1453. 
Frederich, R.C., Hamann, A., Anderson, S., Löllmann, 
B., Lowell, B.B., and Flier, J.S. (1995). Leptin levels 
reflect body lipid content in mice: evidence for diet-
induced resistance to leptin action. Nat. Med. 1, 1311–
1314. 
Fritz, H., Seely, D., Flower, G., Skidmore, B., Fernandes, 
R., Vadeboncoeur, S., Kennedy, D., Cooley, K., Wong, 
R., Sagar, S., et al. (2013). Soy, red clover, and 
isoflavones and breast cancer: a systematic review. PLoS 
One 8, e81968. 
Fu, Z., and Tindall, D.J. (2008). FOXOs, cancer and 
regulation of apoptosis. Oncogene 27, 2312–2319. 
Fu, M., Liu, M., Sauve, A. a, Jiao, X., Zhang, X., Wu, 
X., Powell, M.J., Yang, T., Gu, W., Avantaggiati, M.L., 
et al. (2006). Hormonal control of androgen receptor 
function through SIRT1. Mol. Cell. Biol. 26, 8122–8135. 
Fukumitsu, S., Aida, K., Ueno, N., Ozawa, S., 
Takahashi, Y., and Kobori, M. (2008). Flaxseed lignan 
attenuates high-fat diet-induced fat accumulation and 
induces adiponectin expression in mice. Br. J. Nutr. 100, 
669–676. 
Fulda, S., and Debatin, K.-M. (2004). Sensitization for 
Tumor Necrosis Factor-Related Apoptosis-Inducing 
Ligand-Induced Apoptosis by the Chemopreventive 
Agent Resveratrol. Cancer Res. 64, 337–346. 
Ganapathy, S., Chen, Q., Singh, K.P., Shankar, S., and 
Srivastava, R.K. (2010). Resveratrol Enhances 
Antitumor Activity of TRAIL in Prostate Cancer 
Xenografts through Activation of FOXO Transcription 
Factor. PLoS One 5, e15627. 
Gao, S., Liu, G.-Z., and Wang, Z. (2004). Modulation of 
androgen receptor-dependent transcription by resveratrol 
and genistein in prostate cancer cells. Prostate 59, 214–
225. 
Garrigues, C., Johansen, E., and Pedersen, M.B. (2010). 
Complete genome sequence of Bifidobacterium animalis 
subsp. lactis BB-12, a widely consumed probiotic strain. 
J. Bacteriol. 192, 2467–2468. 
Garvin, S., Ollinger, K., and Dabrosin, C. (2006). 
Resveratrol induces apoptosis and inhibits angiogenesis 
in human breast cancer xenografts in vivo. Cancer Lett. 
231, 113–122. 
Gauthier, S., Martel, C., and Labrie, F. (2012). Steroid 
derivatives as pure antagonists of the androgen receptor. 
J. Steroid Biochem. Mol. Biol. 132, 93–104. 
Gehm, B.D., McAndrews, J.M., Chien, P.Y., and 
Jameson, J.L. (1997). Resveratrol, a polyphenolic 
compound found in grapes and wine, is an agonist for the 
estrogen receptor. Proc. Natl. Acad. Sci. U. S. A. 94, 
14138–14143. 
Ghanim, H., Sia, C.L., Abuaysheh, S., Korzeniewski, K., 
Patnaik, P., Marumganti, A., Chaudhuri, A., and 
Dandona, P. (2010). An antiinflammatory and reactive 
oxygen species suppressive effects of an extract of 
Polygonum cuspidatum containing resveratrol. J. Clin. 
Endocrinol. Metab. 95, E1–E8. 
Gho, Y.S., Kleinman, H.K., and Sosne, G. (1999). 
Angiogenic Activity of Human Soluble Intercellular 
Adhesion Molecule-1. Cancer Res. 59, 5128–5132. 
Ghosh, D., Griswold, J., Erman, M., and Pangborn, W. 
(2009). Structural basis for androgen specificity and 
oestrogen synthesis in human aromatase. Nature 457, 
219–223. 
Giacosa, A., Barale, R., Bavaresco, L., Gatenby, P., 
Gerbi, V., Janssens, J., Johnston, B., Kas, K., La 
Vecchia, C., Mainguet, P., et al. (2013). Cancer 
prevention in Europe: the Mediterranean diet as a 
protective choice. Eur. J. Cancer Prev. 22, 90–95. 
Gibson, G.R., and Roberfroid, M.B. (1995). Dietary 





Introducing the Concept of Prebiotics. J. Nutr. 125, 
1401–1412. 
Gill, C., Walsh, S.E., Morrissey, C., Fitzpatrick, J.M., 
and Watson, R.W.G. (2007). Resveratrol Sensitizes 
Androgen Independent Prostate Cancer Cells to Death-
Receptor Mediated ApoptosisThrough Multiple 
Mechanisms. Prostate 67, 1641–1653. 
Goldberg, D.M., Yan, J., and Soleas, G.J. (2003). 
Absorption of three wine-related polyphenols in three 
different matrices by healthy subjects. Clin. Biochem. 
36, 79–87. 
Gomez-Zorita, S., Tréguer, K., Mercader, J., and 
Carpéné, C. (2013). Resveratrol directly affects in vitro 
lipolysis and glucose transport in human fat cells. J. 
Physiol. Biochem. 69, 585–593. 
Gomez-Zorita, S., Fernandez-Quintela, A., Lasa, A., 
Aguirre, L., Rimando, A.M., and Portillo, M.P. (2014). 
Pterostilbene, a Dimethylether Derivative of Resveratrol, 
Reduces Fat Accumulation in Rats Fed an Obesogenic 
Diet. J. Agric. Food Chem. 62, 8371–8378. 
González, S., Fernández, M., Cuervo, A., and Lasheras, 
C. (2014). Dietary intake of polyphenols and major food 
sources in an institutionalised elderly population. J. 
Hum. Nutr. Diet. 27, 176–183. 
Gonzalvez, F., and Ashkenazi, a (2010). New insights 
into apoptosis signaling by Apo2L/TRAIL. Oncogene 
29, 4752–4765. 
Gratzner, H.G. (1982). Monoclonal Antibody to 5-
Bromo- and 5-Iododeoxyuridine : A New Reagent for 
Detection of DNA Replication. Science 218, 474–475. 
Guarente, L. (2000). Sir2 links chromatin silencing, 
metabolism, and aging. Genes Dev. 14, 1021–1026. 
Gupta, S.C., Kim, J.H., Kannappan, R., Reuter, S., 
Dougherty, P.M., and Aggarwal, B.B. (2011). Role of 
nuclear factor κB-mediated inflammatory pathways in 
cancer-related symptoms and their regulation by 
nutritional agents. Exp. Biol. Med. (Maywood). 236, 
658–671. 
Haider, U.G.B., Sorescu, D., Griendling, K.K., Vollmar, 
A.M., and Dirsch, V.M. (2002). Resveratrol suppresses 
angiotensin II-induced Akt/protein kinase B and p70 S6 
kinase phosphorylation and subsequent hypertrophy in 
rat aortic smooth muscle cells. Mol. Pharmacol. 62, 772–
777. 
Hallund, J., Tetens, I., Bugel, S., Tholstrup, T., Ferrari, 
M., Teerlink, T., Kjaer, A., and Wiinberg, N. (2006). 
Daily Consumption for Six Weeks of a Lignan Complex 
Isolated from Flaxseed Does Not Affect Endothelial 
Function in Healthy Postmenopausal Women. J. Nutr. 
2314–2318. 
Han, H.-Y., Wang, X.-H., Wang, N.-L., Ling, M.-T., 
Wong, Y.-C., and Yao, X.-S. (2008). Lignans Isolated 
from Campylotropis hirtella ( Franch .) Schindl . 
Decreased Prostate Specific. J. Agric. Food Chem. 56, 
6928–6935. 
Hanahan, D., and Weinberg, R.A. (2011). Hallmarks of 
Cancer: The Next Generation. Cell 144, 646–674. 
Hande, K.R. (1998). Clinical applications of anticancer 
drugs targeted to topoisomerase II. Biochim. Biophys. 
Acta 1400, 173–184. 
Harada, N. (1992). A Unique Aromatase (P-450AROM) 
mRNA Formed by Alternative Use of Tissue-Specific 
Exons I in Human Skin Fibroblasts. Biochem. Biophys. 
Res. Commun. 189, 1001–1007. 
Harada, N., Murata, Y., Yamaji, R., Miura, T., Inui, H., 
and Nakano, Y. (2007). Resveratrol down-regulates the 
androgen receptor at the post-translational level in 
prostate cancer cells. J. Nutr. Sci. Vitaminol. (Tokyo). 
53, 556–560. 
Harikumar, K.B., Sung, B., Tharakan, S.T., Pandey, 
M.K., Joy, B., Guha, S., Krishnan, S., and Aggarwal, 
B.B. (2010). Sesamin manifests chemopreventive effects 
through the suppression of NF-kappa B-regulated cell 
survival, proliferation, invasion, and angiogenic gene 
products. Mol. Cancer Res. 8, 751–761. 
Harman-Boehm, I., Blüher, M., Redel, H., Sion-Vardy, 
N., Ovadia, S., Avinoach, E., Shai, I., Klöting, N., 
Stumvoll, M., Bashan, N., et al. (2007). Macrophage 
infiltration into omental versus subcutaneous fat across 
different populations: effect of regional adiposity and the 
comorbidities of obesity. J. Clin. Endocrinol. Metab. 92, 
2240–2247. 
Harper, C.E., Patel, B.B., Wang, J., Arabshahi, A., 
Eltoum, I. a, and Lamartiniere, C. a (2007). Resveratrol 
suppresses prostate cancer progression in transgenic 
mice. Carcinogenesis 28, 1946–1953. 
Haslam, E., and Cai, Y. (1994). Plant polyphenols 
(vegetable tannins): gallic acid metabolism. Nat. Prod. 
Rep. 11, 41–66. 
Heald, C.L., Ritchie, M.R., Bolton-Smith, C., Morton, 
M.S., and Alexander, F.E. (2007). Phyto-oestrogens and 






Hedelin, M., Löf, M., Andersson, T.M.-L., Adlercreutz, 
H., and Weiderpass, E. (2011). Dietary phytoestrogens 
and the risk of ovarian cancer in the women’s lifestyle 
and health cohort study. Cancer Epidemiol. Biomarkers 
Prev. 20, 308–317. 
Heinonen, S., Nurmi, T., Liukkonen, K., Poutanen, K., 
Wähälä, K., Deyama, T., Nishibe, S., and Adlercreutz, H. 
(2001). In vitro metabolism of plant lignans: new 
precursors of mammalian lignans enterolactone and 
enterodiol. J. Agric. Food Chem. 49, 3178–3186. 
Hellawell, G.O., Turner, G.D.H., Davies, D.R., Poulsom, 
R., Brewster, S.F., and Macaulay, V.M. (2002). 
Expression of the Type 1 Insulin-like Growth Factor 
Receptor Is Up-Regulated in Primary Prostate Cancer 
and Commonly Persists in Metastatic Disease. Cancer 
Res. 62, 2942–2950. 
Hirose, N., Doi, F., Ueki, T., Akazawa, K., Chijiiwa, K., 
Sugano, M., Akimoto, K., Shimizu, S., and Yamada, H. 
(1992). Suppressive effect of sesamin against 7,12-
dimethylbenz[a]-anthracene induced rat mammary 
carcinogenesis. Anticancer Res. 12, 1259–1265. 
Holmbom, B., Eckerman, C., Eklund, P., Hemming, J., 
Nisula, L., Reunanen, M., Sjöholm, R., Sundberg, A., 
Sundberg, K., and Willför, S. (2003). Knots in trees – A 
new rich source of lignans. Phytochem. Rev. 2, 331–340. 
Holmes-mcnary, M., and Baldwin, A.S. (2000). 
Chemopreventive Properties of trans-Resveratrol Are 
Associated with Inhibition of Activation of the IκB 
Kinase. Cancer Res. 60, 3477–3483. 
Honda, S., Harada, N., and Takagi, Y. (1994). Novel 
exon I of the aromatase gene specific for aromatase 
transcripts in human brain. Biochem. Biophys. Res. 
Commun. 198, 1153–1160. 
Hope, C., Planutis, K., Planutiene, M., Moyer, M.P., 
Johal, K.S., Woo, J., Santoso, C., Hanson, J. a, and 
Holcombe, R.F. (2008). Low concentrations of 
resveratrol inhibit Wnt signal throughput in colon-
derived cells: implications for colon cancer prevention. 
Mol. Nutr. Food Res. 52 Suppl 1, S52–S61. 
Howells, L.M., Berry, D.P., Elliott, P.J., Jacobson, E.W., 
Hoffmann, E., Hegarty, B., Brown, K., Steward, W.P., 
and Gescher, a J. (2011). Phase I randomized, double-
blind pilot study of micronized resveratrol (SRT501) in 
patients with hepatic metastases-safety, 
pharmacokinetics, and pharmacodynamics. Cancer Prev. 
Res. (Phila). 4, 1419–1425. 
Howitz, K., Bitterman, K.J., Cohen, H.Y., Lamming, 
D.W., Lavu, S., Wood, J.G., Zipkin, R.E., Chung, P., 
Kisielewski, A., Zhang, L.-L., et al. (2003). Small 
molecule activators of sirtuins extend Saccharomyces 
cerevisiae lifespan. Nature 425, 191–196. 
Hsieh, T.C., and Wu, J.M. (1999). Differential effects on 
growth, cell cycle arrest, and induction of apoptosis by 
resveratrol in human prostate cancer cell lines. Exp. Cell 
Res. 249, 109–115. 
Hsieh, T.-C., Wong, C., John Bennett, D., and Wu, J.M. 
(2011). Regulation of p53 and cell proliferation by 
resveratrol and its derivatives in breast cancer cells: an in 
silico and biochemical approach targeting integrin αvβ3. 
Int. J. Cancer 129, 2732–2743. 
Hu, C., Yuan, Y. V, and Kitts, D.D. (2007). Antioxidant 
activities of the flaxseed lignan secoisolariciresinol 
diglucoside, its aglycone secoisolariciresinol and the 
mammalian lignans enterodiol and enterolactone in vitro. 
Food Chem. Toxicol. 45, 2219–2227. 
Huang, C., Ma, W.Y., Goranson, a, and Dong, Z. (1999). 
Resveratrol suppresses cell transformation and induces 
apoptosis through a p53-dependent pathway. 
Carcinogenesis 20, 237–242. 
Huang, P., Han, J., and Hui, L. (2010). MAPK signaling 
in inflammation-associated cancer development. Protein 
Cell 1, 218–226. 
Hubbard, B.P., Gomes, A.P., Dai, H., Li, J., Case, A.W., 
Considine, T., Riera, T. V, Lee, J.E., E, S.Y., Lamming, 
D.W., et al. (2013). Evidence for a common mechanism 
of SIRT1 regulation by allosteric activators. Science 339, 
1216–1219. 
Hughes, C.L. (1988). Phytochemical mimicry of 
reproductive hormones and modulation of herbivore 
fertility by phytoestrogens. Environ. Health Perspect. 78, 
171–174. 
Huhtaniemi, I., and Forti, G. (2011). Male late-onset 
hypogonadism: pathogenesis, diagnosis and treatment. 
Nat. Rev. Urol. 8, 335–344. 
Hursting, S.D., Lavigne, J. a, Berrigan, D., Perkins, S.N., 
and Barrett, J.C. (2003). Calorie restriction, aging, and 
cancer prevention: mechanisms of action and 
applicability to humans. Annu. Rev. Med. 54, 131–152. 
Irahara, N., Miyoshi, Y., Taguchi, T., Tamaki, Y., and 
Noguchi, S. (2006). Quantitative analysis of aromatase 
mRNA expression derived from various promoters (I.4, 
I.3, PII and I.7) and its association with expression of 
TNF-alpha, IL-6 and COX-2 mRNAs in human breast 
cancer. Int. J. Cancer 118, 1915–1921. 
Jakob, F., Homann, D., Seufert, J., Schneider, D., and 





aromatase cytochrome P450 in THP 1 human myeloid 
leukaemia cells. Mol. Cell. Endocrinol. 110, 27–33. 
Jakobsdottir, G., Nyman, M., and Fåk, F. (2014). 
Designing future prebiotic fiber to target the metabolic 
syndrome. Nutrition 30, 497–502. 
Jang, M., Cai, L., Udeani, G.O., Slowing, K. V, Thomas, 
C.F., Beecher, C.W., Fong, H.H., Farnsworth, N.R., 
Kinghorn, a D., Mehta, R.G., et al. (1997). Cancer 
chemopreventive activity of resveratrol, a natural product 
derived from grapes. Science 275, 218–220. 
Jenab, M., and Thompson, L.U. (1996). The influence of 
flaxseed and lignans on colon carcinogenesis and beta-
glucuronidase activity. Carcinogenesis 17, 1343–1348. 
Jeon, B.T., Jeong, E.A., Shin, H.J., Lee, Y., Lee, D.H., 
Kim, H.J., Kang, S.S., Cho, G.J., Choi, W.S., and Roh, 
G.S. (2012). Resveratrol attenuates obesity-associated 
peripheral and central inflammation and improves 
memory deficit in mice fed a high-fat diet. Diabetes 61, 
1444–1454. 
Ji, Q., Liu, X., Fu, X., Zhang, L., Sui, H., Zhou, L., Sun, 
J., Cai, J., Qin, J., Ren, J., et al. (2013). Resveratrol 
Inhibits Invasion and Metastasis of Colorectal Cancer 
Cells via MALAT1 Mediated Wnt / b -Catenin Signal 
Pathway. PLoS One 8, e78700. 
Johnsen, N.F., Hausner, H., Olsen, A., Tetens, I., 
Christensen, J., Erik, K., Knudsen, B., Overvad, K., and 
Tjønneland, A. (2004). Intake of Whole Grains and 
Vegetables Determines the Plasma Enterolactone 
Concentration of Danish Women. J. Nutr. 134, 2691–
2697. 
Johnston, S.R., Kilburn, L.S., Ellis, P., Dodwell, D., 
Cameron, D., Hayward, L., Im, Y.-H., Braybrooke, J.P., 
Brunt, a M., Cheung, K.-L., et al. (2013). Fulvestrant 
plus anastrozole or placebo versus exemestane alone 
after progression on non-steroidal aromatase inhibitors in 
postmenopausal patients with hormone-receptor-positive 
locally advanced or metastatic breast cancer (SoFEA): a 
composite, multicentr. Lancet Oncol. 14, 989–998. 
Joyner, J.M., Hutley, L.J., and Cameron, D.P. (2000). 
Glucocorticoid receptors in human preadipocytes: 
regional and gender differences. J. Endocrinol. 166, 145–
152. 
Kai, L., Samuel, S.K., and Levenson, A.S. (2010). 
Resveratrol enhances p53 acetylation and apoptosis in 
prostate cancer by inhibiting MTA1/NuRD complex. Int. 
J. Cancer 126, 1538–1548. 
Kalliomäki, M., Collado, M.C., Salminen, S., and 
Isolauri, E. (2008). Early differences in fecal microbiota 
composition in children may predict overweight. Am J 
Clin Nutr 87, 534–538. 
Kang, O.-H., Jang, H.-J., Chae, H.-S., Oh, Y.-C., Choi, 
J.-G., Lee, Y.-S., Kim, J.-H., Kim, Y.C., Sohn, D.H., 
Park, H., et al. (2009). Anti-inflammatory mechanisms of 
resveratrol in activated HMC-1 cells: pivotal roles of 
NF-kappaB and MAPK. Pharmacol. Res. 59, 330–337. 
Kau, A.L., Ahern, P.P., Griffin, N.W., Goodman, A.L., 
and Gordon, J.I. (2011). Human nutrition, the gut 
microbiome and the immune system. Nature 474, 327–
336. 
Kellow, N.J., Coughlan, M.T., and Reid, C.M. (2014). 
Metabolic benefits of dietary prebiotics in human 
subjects: a systematic review of randomised controlled 
trials. Br. J. Nutr. 111, 1147–1161. 
Kelly, M., and Hartwell, J. (1954). The biological effects 
and the chemical composition of podophyllin: a review. 
J. Natl. Cancer Inst. 14, 967–1010. 
Kelly, G.E., Nelson, C., Waring, M. a, Joannou, G.E., 
and Reeder, a Y. (1993). Metabolites of dietary (soya) 
isoflavones in human urine. Clin. Chim. Acta. 223, 9–22. 
Khan, G., Penttinen, P., Cabanes, A., Foxworth, A., 
Chezek, A., Mastropole, K., Yu, B., Smeds, A., 
Halttunen, T., Good, C., et al. (2007). Maternal flaxseed 
diet during pregnancy or lactation increases female rat 
offspring’s susceptibility to carcinogen-induced 
mammary tumorigenesis. Reprod. Toxicol. 23, 397–406. 
Kijima, I., Phung, S., Hur, G., Kwok, S.-L., and Chen, S. 
(2006). Grape seed extract is an aromatase inhibitor and 
a suppressor of aromatase expression. Cancer Res. 66, 
5960–5967. 
Kilkkinen, A., Stumpf, K., Pietinen, P., Valsta, L.M., 
Tapanainen, H., and Adlercreutz, H. (2001). 
Determinants of serum enterolactone concentration. Am. 
J. Clin. Nutr. 73, 1094–1100. 
Kim, I.Y., Lee, D.-H., Lee, D.K., Ahn, H.-J., Kim, M.M., 
Kim, S.J., and Morton, R. a (2004). Loss of expression of 
bone morphogenetic protein receptor type II in human 
prostate cancer cells. Oncogene 23, 7651–7659. 
Kim, S., Jin, Y., Choi, Y., and Park, T. (2011a). 
Resveratrol exerts anti-obesity effects via mechanisms 
involving down-regulation of adipogenic and 
inflammatory processes in mice. Biochem. Pharmacol. 
81, 1343–1351. 
Kim, S.-W., Kim, C.E., and Kim, M.H. (2011b). 
Flavonoids inhibit high glucose-induced up-regulation of 





endothelial cells. Biochem. Biophys. Res. Commun. 415, 
602–607. 
Kimura, Y., and Okuda, H. (2001). Nutrition and Cancer 
Resveratrol Isolated from Polygonum cuspidatum Root 
Prevents Tumor Growth and Metastasis to Lung and 
Tumor-Induced Neovascularization in Lewis Lung 
Carcinoma-Bearing Mice. J. Nutr. 1844–1849. 
Kindermann, G.E., Schörghuber, S., Linkosalo, T., 
Sanchez, A., Rammer, W., Seidl, R., and Lexer, M.J. 
(2013). Potential stocks and increments of woody 
biomass in the European Union under different 
management and climate scenarios. Carbon Balance 
Manag. 8, 2. 
Kineman, B.D., Au, A., Paiva, N.L., Kaiser, M.S., 
Brummer, E.C., and Birt, D.F. (2007). Transgenic alfalfa 
that accumulates piceid (trans-resveratrol-3-O-beta-D-
glucopyranoside) requires the presence of beta-
glucosidase to inhibit the formation of aberrant crypt foci 
in the colon of CF-1 mice. Nutr. Cancer 58, 66–74. 
Kineman, B.D., Brummer, E.C., Paiva, N.L., and Birt, 
D.F. (2010). Resveratrol from transgenic alfalfa for 
prevention of aberrant crypt foci in mice. Nutr. Cancer 
62, 351–361. 
Klaus, A., and Birchmeier, W. (2008). Wnt signalling 
and its impact on development and cancer. Nat. Rev. 
Cancer 8, 387–398. 
Kleerebezem, M., and Vaughan, E.E. (2009). Probiotic 
and Gut Lactobacilli and Bifidobacteria : Molecular 
Approaches to Study Diversity and Activity. Annu. Rev. 
Microbiol. 63, 269–290. 
Kley, H.K., Deselaers, T., Peerenboom, H., and 
Krüskemper, H.L. (1980). Enhanced conversion of 
androstenedione to estrogens in obese males. J. Clin. 
Endocrinol. Metab. 51, 1128–1132. 
Klink, J.C., Tewari, A.K., Masko, E.M., Antonelli, J., 
Febbo, P.G., Cohen, P., Dewhirst, M.W., Pizzo, S. V, 
and Freedland, S.J. (2013). Resveratrol worsens survival 
in SCID mice with prostate cancer xenografts in a cell-
line specific manner, through paradoxical effects on 
oncogenic pathways. Prostate 73, 754–762. 
Kolehmainen, M., Ulven, S.M., Paananen, J., Mello, V. 
De, Schwab, U., Carlberg, C., Myhrstad, M., Dungner, 
E., Sj, E., Thorsdottir, I., et al. (2015). Healthy Nordic 
diet downregulates the expression of genes involved in 
inflammation in subcutaneous adipose tissue in 
individuals with features of the metabolic syndrome 1 – 
4. Am. J. Clin. Nutr. 101, 228–239. 
Koli, R., Erlund, I., Jula, A., Marniemi, J., Mattila, P., 
and Alfthan, G. (2010). Bioavailability of various 
polyphenols from a diet containing moderate amounts of 
berries. J. Agric. Food Chem. 58, 3927–3932. 
Kolonel, L.N., Hankin, J.H., Whittemore, A.S., Wu, 
A.H., Gallagher, R.P., Wilkens, L.R., John, E.M., Howe, 
G.R., Dreon, D.M., West, D.W., et al. (2000). Vegetables 
, Fruits , Legumes and Prostate Cancer : A Multiethnic 
Case-Control Study. Cancer Epidemiol. Biomarkers 
Prev. 9, 795–804. 
Kovacic, A., Speed, C.J., Simpson, E.R., and Clyne, 
C.D. (2004). Inhibition of aromatase transcription via 
promoter II by short heterodimer partner in human 
preadipocytes. Mol. Endocrinol. 18, 252–259. 
Krishan, A. (1975). Rapid Flow Cytofluorometric 
Analysis of Mammalian Cell Cycle by Propidium Iodide 
Staining. JCB 66, 188–193. 
Kroon, P. a, Clifford, M.N., Crozier, A., Day, A.J., 
Donovan, J.L., Manach, C., and Williamson, G. (2004). 
How should we assess the effects of exposure to dietary 
polyphenols in vitro? Am. J. Clin. Nutr. 80, 15–21. 
Kuijsten, A., Arts, I.C.W., Vree, T.B., and Hollman, 
P.C.H. (2005a). Human Nutrition and Metabolism 
Pharmacokinetics of Enterolignans in Healthy Men and 
Women Consuming a Single Dose of 
Secoisolariciresinol Diglucoside. J. Nutr. 795–801. 
Kuijsten, A., Arts, I.C.W., Veer, P. Van, and Hollman, 
P.C.H. (2005b). Human Nutrition and Metabolism The 
Relative Bioavailability of Enterolignans in Humans Is 
Enhanced by Milling and Crushing of Flaxseed. J. Nutr. 
2812–2816. 
Kurdi, P. (2003). Cholic acid accumulation and its 
diminution by short-chain fatty acids in bifidobacteria. 
Microbiology 149, 2031–2037. 
Kurzer, M.S., Lampe, J.W., Martini, M.C., and 
Adlercreutz, H. (1995). Fecal lignan and isoflavonoid 
excretion in premenopausal women consuming flaxseed 
powder. Cancer Epidemiol. Biomarkers Prev. 4, 353–
358. 
Laajala, T.D., Corander, J., Saarinen, N.M., Mäkelä, K., 
Savolainen, S., Suominen, M.I., Alhoniemi, E., Mäkelä, 
S., Poutanen, M., and Aittokallio, T. (2012). Improved 
statistical modeling of tumor growth and treatment effect 
in preclinical animal studies with highly heterogeneous 
responses in vivo. Clin. Cancer Res. 18, 4385–4396. 
Landete, J.M. (2012). Updated knowledge about 
polyphenols: functions, bioavailability, metabolism, and 





Langcake, P., and Pryce, R.J. (1976). The production of 
resveratrol by Wis vinifera and other members of the 
Vitaceae as a response to infection or injury. Physiol. 
Plant Pathol. 9, 77–86. 
Lattimer, J.M., and Haub, M.D. (2010). Effects of 
dietary fiber and its components on metabolic health. 
Nutrients 2, 1266–1289. 
Lê, K., Mahurkar, S., Alderete, T.L., Hasson, R.E., 
Adam, T.C., Kim, J.S., Beale, E., Xie, C., Greenberg, 
A.S., Allayee, H., et al. (2011). Subcutaneous Adipose 
Tissue Macrophage Infiltration Is Associated With 
Hepatic and Visceral Fat Deposition, Hyperinsulinemia, 
and Stimulation of NF-kB Stress Pathway. Diabetes 60, 
2802–2809. 
Lecerf, J.-M., Dépeint, F., Clerc, E., Dugenet, Y., 
Niamba, C.N., Rhazi, L., Cayzeele, A., Abdelnour, G., 
Jaruga, A., Younes, H., et al. (2012). Xylo-
oligosaccharide (XOS) in combination with inulin 
modulates both the intestinal environment and immune 
status in healthy subjects, while XOS alone only shows 
prebiotic properties. Br. J. Nutr. 108, 1847–1858. 
Lee, B., Kim, K.H., Jung, H.J., and Kwon, H.J. (2012). 
Matairesinol inhibits angiogenesis via suppression of 
mitochondrial reactive oxygen species. Biochem. 
Biophys. Res. Commun. 421, 76–80. 
Lee, M.M., Gomez, S.L., Chang, J.S., Wey, M., Wang, 
R., and Hsing, A.W. (2003). Soy and Isoflavone 
Consumption in Relation to Prostate Cancer Risk in 
China. Cancer Epidemiol. Biomarkers Prev. 12, 665–
668. 
Lee, Y.-J., Lee, Y.M., Lee, C.-K., Jung, J.K., Han, S.B., 
and Hong, J.T. (2011). Therapeutic applications of 
compounds in the Magnolia family. Pharmacol. Ther. 
130, 157–176. 
Lemmen, J.G., Arends, R.J., van Boxtel, a L., van der 
Saag, P.T., and van der Burg, B. (2004). Tissue- and 
time-dependent estrogen receptor activation in estrogen 
reporter mice. J. Mol. Endocrinol. 32, 689–701. 
Levenson, A.S., Gehm, B.D., Pearce, S.T., Horiguchi, J., 
Simons, L. a, Ward, J.E., Jameson, J.L., and Jordan, V.C. 
(2003). Resveratrol acts as an estrogen receptor (ER) 
agonist in breast cancer cells stably transfected with ER 
alpha. Int. J. Cancer 104, 587–596. 
Ley, R.E., Bäckhed, F., Turnbaugh, P., Lozupone, C. a, 
Knight, R.D., and Gordon, J.I. (2005). Obesity alters gut 
microbial ecology. Proc. Natl. Acad. Sci. U. S. A. 102, 
11070–11075. 
Li, D., Yee, J. a, Thompson, L.U., and Yan, L. (1999). 
Dietary supplementation with secoisolariciresinol 
diglycoside (SDG) reduces experimental metastasis of 
melanoma cells in mice. Cancer Lett. 142, 91–96. 
Li, D.-Q., Divijendra Natha Reddy, S., Pakala, S.B., Wu, 
X., Zhang, Y., Rayala, S.K., and Kumar, R. (2009). 
MTA1 coregulator regulates p53 stability and function. J. 
Biol. Chem. 284, 34545–34552. 
Li, G., Rivas, P., Bedolla, R., Thapa, D., Reddick, R.L., 
Ghosh, R., and Kumar, A.P. (2013a). Dietary resveratrol 
prevents development of high-grade prostatic 
intraepithelial neoplastic lesions: involvement of 
SIRT1/S6K axis. Cancer Prev. Res. (Phila). 6, 27–39. 
Li, K., Dias, S.J., Rimando, A.M., Dhar, S., Mizuno, 
C.S., Penman, A.D., Lewin, J.R., and Levenson, A.S. 
(2013b). Pterostilbene acts through metastasis-associated 
protein 1 to inhibit tumor growth, progression and 
metastasis in prostate cancer. PLoS One 8, e57542. 
Li, S., Shen, Y., and Zhang, W. (2008). Phytochemical 
and Biological Studies of Abies Species. Helv. Chim. 
Acta 5, 56–81. 
Lim, J.S., Adachi, Y., Takahashi, Y., and Ide, T. (2007). 
Comparative analysis of sesame lignans (sesamin and 
sesamolin) in affecting hepatic fatty acid metabolism in 
rats. Br. J. Nutr. 97, 85–95. 
Lin, H.-K., Hu, Y.-C., Lee, D.K., and Chang, C. (2004). 
Regulation of androgen receptor signaling by PTEN 
(phosphatase and tensin homolog deleted on 
chromosome 10) tumor suppressor through distinct 
mechanisms in prostate cancer cells. Mol. Endocrinol. 
18, 2409–2423. 
Lin, J.-N., Lin, V.C.-H., Rau, K.-M., Shieh, P.-C., Kuo, 
D.-H., Shieh, J.-C., Chen, W.-J., Tsai, S.-C., and Way, 
T.-D. (2010). Resveratrol modulates tumor cell 
proliferation and protein translation via SIRT1-
dependent AMPK activation. J. Agric. Food Chem. 58, 
1584–1592. 
Lin, X., Switzer, B.R., and Demark-Wahnefried, W. 
(2001). Effect of mammalian lignans on the growth of 
prostate cancer cell lines. Anticancer Res. 21, 3995–
3999. 
Lindahl, G., Saarinen, N., Abrahamsson, A., and 
Dabrosin, C. (2011). Tamoxifen, flaxseed, and the lignan 
enterolactone increase stroma- and cancer cell-derived 
IL-1Ra and decrease tumor angiogenesis in estrogen-
dependent breast cancer. Cancer Res. 71, 51–60. 
Lindsay, J., Laurin, D., Verreault, R., Hebert, R., 





Factors for Alzheimer’s Disease: A Prospective Analysis 
from the Canadian Study of Health and Aging. Am. J. 
Epidemiol. 156, 445–453. 
Liu, S. (2010). Woody biomass: Niche position as a 
source of sustainable renewable chemicals and energy 
and kinetics of hot-water extraction/hydrolysis. 
Biotechnol. Adv. 28, 563–582. 
Liu, D., and Xu, Y. (2011). P53, Oxidative Stress, and 
Aging. Antioxid. Redox Signal. 15, 1669–1678. 
Liu, M., Yin, Y., Ye, X., Zeng, M., Zhao, Q., Keefe, 
D.L., and Liu, L. (2013). Resveratrol protects against 
age-associated infertility in mice. Hum. Reprod. 28, 707–
717. 
Losa, G.A. (2003). Resveratrol modulates apoptosis and 
oxidation in human blood mononuclear cells. Eur. J. 
Clin. Invest. 33, 818–823. 
Low, Y., Taylor, J.I., Grace, P.B., Dowsett, M., Folkerd, 
E., Doody, D., Dunning, A.M., Scollen, S., Mulligan, 
A.A., Welch, A.A., et al. (2005). Polymorphisms in the 
CYP19 Gene May Affect the Positive Correlations 
between Serum and Urine Phytoestrogen Metabolites 
and Plasma Androgen Concentrations in Men. J. Nutr. 
135, 2680–2686. 
Lowcock, E.C., Cotterchio, M., and Boucher, B. a 
(2013). Consumption of flaxseed, a rich source of 
lignans, is associated with reduced breast cancer risk. 
Cancer Causes Control 24, 813–816. 
Luchsinger, J. a, Tang, M.-X., Siddiqui, M., Shea, S., 
and Mayeux, R. (2004). Alcohol intake and risk of 
dementia. J. Am. Geriatr. Soc. 52, 540–546. 
Da Luz, P.L., Tanaka, L., Brum, P.C., Dourado, P.M.M., 
Favarato, D., Krieger, J.E., and Laurindo, F.R.M. (2012). 
Red wine and equivalent oral pharmacological doses of 
resveratrol delay vascular aging but do not extend life 
span in rats. Atherosclerosis 224, 136–142. 
Lyons, M.M., Yu, C., Toma, R, B., Cho, S.Y., Reiboldt, 
W., Lee, J., and van Breemen, R. (2003). Resveratrol in 
Raw and Baked Blueberries and Bilberries. J. Agric. 
Food Chem. 51, 5867–5870. 
Maggiolini, M., Recchia, a G., Bonofiglio, D., Catalano, 
S., Vivacqua, a, Carpino, a, Rago, V., Rossi, R., and 
Andò, S. (2005). The red wine phenolics piceatannol and 
myricetin act as agonists for estrogen receptor alpha in 
human breast cancer cells. J. Mol. Endocrinol. 35, 269–
281. 
Mahendroo, M.S., Mendelson, C.R., and Simpson, E.R. 
(1993). Tissue-specific and hormonally controlled 
alternative promoters regulate aromatase cytochrome 
P450 gene expression in human adipose tissue. J. Biol. 
Chem. 268, 19463–19470. 
Manach, C., Scalbert, A., Morand, C., Rémésy, C., and 
Jiménez, L. (2004). Polyphenols: food sources and 
bioavailability. Am. J. Clin. Nutr. 79, 727–747. 
Mandair, D., Rossi, R.E., Pericleous, M., Whyand, T., 
and Caplin, M.E. (2014). Prostate cancer and the 
influence of dietary factors and supplements: a 
systematic review. Nutr. Metab. (Lond). 11, 30. 
Manna, S.K., Mukhopadhyay, A., and Aggarwal, B.B. 
(2000). Resveratrol suppresses TNF-induced activation 
of nuclear transcription factors NF-kappa B, activator 
protein-1, and apoptosis: potential role of reactive 
oxygen intermediates and lipid peroxidation. J. Immunol. 
164, 6509–6519. 
Martin-Sampedro, R., Eugenio, M.E., Moreno, J. a, 
Revilla, E., and Villar, J.C. (2014). Integration of a kraft 
pulping mill into a forest biorefinery: pre-extraction of 
hemicellulose by steam explosion versus steam 
treatment. Bioresour. Technol. 153, 236–244. 
Mathew, R., Karp, C.M., Beaudoin, B., Vuong, N., 
Chen, G., Chen, H.-Y., Bray, K., Reddy, A., Bhanot, G., 
Gelinas, C., et al. (2009). Autophagy suppresses 
tumorigenesis through elimination of p62. Cell 137, 
1062–1075. 
Matsumura, a, Ghosh, a, Pope, G.S., and Darbre, P.D. 
(2005). Comparative study of oestrogenic properties of 
eight phytoestrogens in MCF7 human breast cancer cells. 
J. Steroid Biochem. Mol. Biol. 94, 431–443. 
Mccann, M.J., Gill, C.I.R., Mcglynn, H., and Rowland, 
I.R. (2005a). Role of Mammalian Lignans in the 
Prevention and Treatment of Prostate Cancer. Nutr. 
Cancer 52, 1–14. 
McCann, M.J., Gill, C.I.R., Linton, T., Berrar, D., 
McGlynn, H., and Rowland, I.R. (2008). Enterolactone 
restricts the proliferation of the LNCaP human prostate 
cancer cell line in vitro. Mol. Nutr. Food Res. 52, 567–
580. 
McCann, S.E., Muti, P., Vito, D., Edge, S.B., Trevisan, 
M., and Freudenheim, J.L. (2004). Dietary lignan intakes 
and risk of pre- and postmenopausal breast cancer. Int. J. 
Cancer 111, 440–443. 
Mccann, S.E., Ambrosone, C.B., Moysich, K.B., 
Brasure, J., Marshall, J.R., Freudenheim, J.L., 
Wilkinson, G.S., and Graham, S. (2005b). Intakes of 





Prostate Cancer Risk in Western New York. Nutr. 
Cancer 53, 33–41. 
McDonald, A.G., and Donaldson, L.A. (2003). Wood , 
Constituents of. In Encyclopedia of Materials: Science 
and Technology, pp. 9612–9615. 
McGillicuddy, F.C., Harford, K. a, Reynolds, C.M., 
Oliver, E., Claessens, M., Mills, K.H.G., and Roche, 
H.M. (2011). Lack of interleukin-1 receptor I (IL-1RI) 
protects mice from high-fat diet-induced adipose tissue 
inflammation coincident with improved glucose 
homeostasis. Diabetes 60, 1688–1698. 
McTernan, P.G., Anwar, a, Eggo, M.C., Barnett, a H., 
Stewart, P.M., and Kumar, S. (2000). Gender differences 
in the regulation of P450 aromatase expression and 
activity in human adipose tissue. Int. J. Obes. Relat. 
Metab. Disord. 24, 875–881. 
McTernan, P.G., Anderson, L. a, Anwar, A.J., Eggo, 
M.C., Crocker, J., Barnett, A.H., Stewart, P.M., and 
Kumar, S. (2002). Glucocorticoid regulation of p450 
aromatase activity in human adipose tissue: gender and 
site differences. J. Clin. Endocrinol. Metab. 87, 1327–
1336. 
Meagher, L., and Beecher, G. (2000). Assessment of 
Data on the Lignan Content of Foods. J. Food Compos. 
Anal. 13, 935–947. 
Meier, H. (1992). The Photochemistry of Stilbenoid 
Compounds and Their Role in Materials Technology. 
Angew. Chem. Int. Ed. Engl. 31, 1399–1420. 
Mellanen, P., Petänen, T., Lehtimäki, J., Mäkelä, S., 
Bylund, G., Holmbom, B., Mannila, E., Oikari, a, and 
Santti, R. (1996). Wood-derived estrogens: studies in 
vitro with breast cancer cell lines and in vivo in trout. 
Toxicol. Appl. Pharmacol. 136, 381–388. 
Milder, I.E.J., Arts, I.C.W., Putte, B. Van De, Venema, 
D.P., and Hollman, P.C.H. (2007). Lignan contents of 
Dutch plant foods: a database including lariciresinol, 
pinoresinol, secoisolariciresinol and matairesinol. Br. J. 
Nutr. 93, 393–402. 
Mills, I.G. (2014). Maintaining and reprogramming 
genomic androgen receptor activity in prostate cancer. 
Nat. Rev. Cancer 14, 187–198. 
Mills, P.K., Beeson, W.L., Phillips, R.L., and Fraser, 
G.E. (1989). Cohort study of diet, lifestyle, and prostate 
cancer in Adventist men. Cancer 64, 598–604. 
Mitchell, S.H., Zhu, W., and Young, C.Y.F. (1999). 
Resveratrol Inhibits the Expression and Function of the 
Androgen Receptor in LNCaP Prostate Cancer Cells. 
Cancer Res. 59, 5892–5895. 
Mitsuoka, T., Hidaka, H., and Eida, T. (1987). Effect of 
fructo-oligosaccharides on intestinal microflora. Nahrung 
31, 427–436. 
Mitsuyo, K., and Callard, G. V (2001). Distinct 
Cytochrome P450 Aromatase Isoforms in Differentially 
Programmed and Estrogen Regulated during Early 
Development. Endocrinology 142, 740–750. 
Miura, D., Saarinen, N.M., Miura, Y., Santti, R., and 
Yagasaki, K. (2007). Hydroxymatairesinol and its 
mammalian metabolite enterolactone reduce the growth 
and metastasis of subcutaneous AH109A hepatomas in 
rats. Nutr. Cancer 58, 49–59. 
Mogri, M., Dhindsa, S., Quattrin, T., Ghanim, H., and 
Dandona, P. (2013). Testosterone Concentrations In 
Young Pubertal And Post-Pubertal Obese Males. Clin. 
Endocrinol. (Oxf). 78, 593–599. 
Mokdad, A.H., Marks, J.S., Stroup, D.F., and 
Gerberding, J.L. (2004). Actual causes of death in the 
United States, 2000. JAMA 291, 1238–1245. 
Moscat, J., and Diaz-Meco, M.T. (2012). P62: a 
Versatile Multitasker Takes on Cancer. Trends Biochem. 
Sci. 37, 230–236. 
Mousavi, Y., and Adlercreutz, H. (1992). Enterolactone 
and estradiol inhibit each other’s proliferative effect on 
MCF-7 breast cancer cells in culture. J. Steroid Biochem. 
Mol. Biol. 41, 615–619. 
Mueller, S.O., Simon, S., Chae, K., Metzler, M., and 
Korach, K.S. (2004). Phytoestrogens and their human 
metabolites show distinct agonistic and antagonistic 
properties on estrogen receptor alpha (ERalpha) and 
ERbeta in human cells. Toxicol. Sci. 80, 14–25. 
Murano, I., Barbatelli, G., Parisani, V., Latini, C., 
Muzzonigro, G., Castellucci, M., and Cinti, S. (2008). 
Dead adipocytes, detected as crown-like structures, are 
prevalent in visceral fat depots of genetically obese mice. 
J. Lipid Res. 49, 1562–1568. 
Mutanen, M., Pajari, a M., and Oikarinen, S.I. (2000). 
Beef induces and rye bran prevents the formation of 
intestinal polyps in Apc(Min) mice: relation to beta-
catenin and PKC isozymes. Carcinogenesis 21, 1167–
1173. 
Mäkeläinen, H., Forssten, S., Saarinen, M., Stowell, J., 
Rautonen, N., and Ouwehand, a C. (2010). Xylo-





and Bifidobacterium lactis in a simulated colon model. 
Benef. Microbes 1, 81–91. 
Møller, H., Roswall, N., Hemelrijck, M. Van, Larsen, 
S.B., Cuzick, J., Holmberg, L., Overvad, K., and 
Tjønneland, A. (2014). Prostate cancer incidence, 
clinical stage and survival in relation to obesity: a 
prospective cohort study in Denmark. Int. J. Cancer 1–
18. 
Narayanan, N.K., Nargi, D., Randolph, C., and 
Narayanan, B. a (2009). Liposome encapsulation of 
curcumin and resveratrol in combination reduces prostate 
cancer incidence in PTEN knockout mice. Int. J. Cancer 
125, 1–8. 
Németh, K., Plumb, G.W., Berrin, J.-G., Juge, N., Jacob, 
R., Naim, H.Y., Williamson, G., Swallow, D.M., and 
Kroon, P. a (2003). Deglycosylation by small intestinal 
epithelial cell beta-glucosidases is a critical step in the 
absorption and metabolism of dietary flavonoid 
glycosides in humans. Eur. J. Nutr. 42, 29–42. 
Ng, M., Fleming, T., Robinson, M., Thomson, B., 
Graetz, N., Margono, C., Mullany, E.C., Biryukov, S., 
Abbafati, C., Abera, S.F., et al. (2014). Global, regional, 
and national prevalence of overweight and obesity in 
children and adults during 1980-2013: a systematic 
analysis for the Global Burden of Disease Study 2013. 
Lancet 384, 766–781. 
Nguyen, A. V, Martinez, M., Stamos, M.J., Moyer, M.P., 
Planutis, K., Hope, C., and Holcombe, R.F. (2009). 
Results of a phase I pilot clinical trial examining the 
effect of plant-derived resveratrol and grape powder on 
Wnt pathway target gene expression in colonic mucosa 
and colon cancer. Cancer Manag. Res. 1, 25–37. 
Nwachukwu, J.C., Srinivasan, S., Bruno, N.E., Parent, A. 
a, Hughes, T.S., Pollock, J. a, Gjyshi, O., Cavett, V., 
Nowak, J., Garcia-Ordonez, R.D., et al. (2014). 
Resveratrol modulates the inflammatory response via an 
estrogen receptor-signal integration network. Elife 3, 
e02057. 
OECD series on testing and assessment no. 21 detailed 
review paper (2002). Appraisal of test methods 
EENV/JM/MONO. 
Oi, N., Yuan, J., Malakhova, M., Luo, K., Li, Y., Ryu, J., 
Zhang, L., Bode, a M., Xu, Z., Lou, Z., et al. (2014). 
Resveratrol induces apoptosis by directly targeting Ras-
GTPase-activating protein SH3 domain-binding protein 
1. Oncogene 1–12. 
Okazaki, M., Fujikawa, S., and Matsumoto, N. (1990). 
Effect of Xylooligosaccharide on the Growth of 
Bifidobacteria. Bifidobact. Microflora 9, 77–86. 
Olholm, J., Paulsen, S.K., Cullberg, K.B., Richelsen, B., 
and Pedersen, S.B. (2010). Anti-inflammatory effect of 
resveratrol on adipokine expression and secretion in 
human adipose tissue explants. Int. J. Obes. (Lond). 34, 
1546–1553. 
Opipari, A.W., Tan, L., Boitano, A.E., Sorenson, D.R., 
Aurora, A., and Liu, J.R. (2004). Resveratrol-induced 
Autophagocytosis in Ovarian Cancer Cells Resveratrol-
induced Autophagocytosis in Ovarian Cancer Cells. 
Cancer Res. 64, 696–703. 
Orcheson, L.J., Rickard, S.E., Seidl, M.M., and 
Thompson, L.U. (1998). Flaxseed and its mammalian 
lignan precursor cause a lengthening or cessation of 
estrous cycling in rats. Cancer Lett. 125, 69–76. 
Ovaskainen, M.-L., Törrönen, R., Koponen, J.M., 
Sinkko, H., Hellström, J., Reinivuo, H., and Mattila, P. 
(2008). Dietary intake and major food sources of 
polyphenols in Finnish adults. J. Nutr. 138, 562–566. 
Ozasa, K., Nakao, M., Watanabe, Y., Hayashi, K., Miki, 
T., Mikami, K., Mori, M., Sakauchi, F., Washio, M., Ito, 
Y., et al. (2004). Serum phytoestrogens and prostate 
cancer risk in a nested case-control study among 
Japanese men. Cancer Sci. 95, 65–71. 
Pace-Asciak, C.R., Hahn, S., Diamandis, E.P., Soleas, 
G., and Goldberg, D.M. (1995). The red wine phenolics 
trans-resveratrol and quercetin block human platelet 
aggregation and eicosanoid synthesis: implications for 
protection against coronary heart disease. Clin. Chim. 
Acta. 235, 207–219. 
Palafox-Carlos, H., Ayala-Zavala, J.F., and González-
Aguilar, G. a (2011). The role of dietary fiber in the 
bioaccessibility and bioavailability of fruit and vegetable 
antioxidants. J. Food Sci. 76, R6–R15. 
Pan, M.-H., Chiou, Y.-S., Chen, W.-J., Wang, J.-M., 
Badmaev, V., and Ho, C.-T. (2009). Pterostilbene 
inhibited tumor invasion via suppressing multiple signal 
transduction pathways in human hepatocellular 
carcinoma cells. Carcinogenesis 30, 1234–1242. 
Park, E.-J., Park, H.J., Chung, H.-J., Shin, Y., Min, H.-
Y., Hong, J.-Y., Kang, Y.-J., Ahn, Y.-H., Pyee, J.-H., 
and Kook Lee, S. (2012). Antimetastatic activity of 
pinosylvin, a natural stilbenoid, is associated with the 
suppression of matrix metalloproteinases. J. Nutr. 
Biochem. 23, 946–952. 
Park, E.-J., Chung, H.-J., Park, H.J., Kim, G.D., Ahn, Y.-
H., and Lee, S.K. (2013). Suppression of Src/ERK and 
GSK-3/β-catenin signaling by pinosylvin inhibits the 
growth of human colorectal cancer cells. Food Chem. 





Park, J.S., Kim, K.M., Kim, M.H., Chang, H.J., Baek, 
M.K., Kim, S.M., and Jung, Y. Do (2009). Resveratrol 
inhibits tumor cell adhesion to endothelial cells by 
blocking ICAM-1 expression. Anticancer Res. 29, 355–
362. 
De Pascual-Teresa, S., Hallund, J., Talbot, D., Schroot, 
J., Williams, C.M., Bugel, S., and Cassidy, A. (2006). 
Absorption of isoflavones in humans: effects of food 
matrix and processing. J. Nutr. Biochem. 17, 257–264. 
Patel, K.R., Andreadi, C., Britton, R.G., Horner-Glister, 
E., Karmokar, A., Sale, S., Brown, V. a, Brenner, D.E., 
Singh, R., Steward, W.P., et al. (2013). Sulfate 
metabolites provide an intracellular pool for resveratrol 
generation and induce autophagy with senescence. Sci. 
Transl. Med. 5, 205ra133. 
Patisaul, H.B., and Jefferson, W. (2011). The pros and 
cons of phytoestrogens. Front Neuroendocr. 31, 400–
419. 
Pauly, M., and Keegstra, K. (2008). Cell-wall 
carbohydrates and their modification as a resource for 
biofuels. Plant J. 54, 559–568. 
Pearce, V.P., Sherrell, J., Lou, Z., Kopelovich, L., 
Wright, W.E., and Shay, J.W. (2008). Immortalization of 
epithelial progenitor cells mediated by resveratrol. 
Oncogene 27, 2365–2374. 
Pearson, K.J., Baur, J.A., Lewis, K.N., Peshkin, L., 
Price, N.L., Labinskyy, N., Swindell, W.R., Kamara, D., 
Minor, R.K., Perez, E., et al. (2009). Resveratrol delays 
age-related deterioration and mimics transcriptional 
aspects of dietary restriction without extending lifespan. 
Cell Metab. 8, 157–168. 
Penalvo, J.L., Heinonen, S., Aura, A., and Adlercreutz, 
H. (2005). Dietary Sesamin Is Converted to 
Enterolactone in Humans. J. Nutr. 135, 1056–1062. 
Peñalvo, J.L., Nurmi, T., Haajanen, K., Al-Maharik, N., 
Botting, N., and Adlercreutz, H. (2004). Determination 
of lignans in human plasma by liquid chromatography 
with coulometric electrode array detection. Anal. 
Biochem. 332, 384–393. 
Peñalvo, J.L., Moreno-Franco, B., Ribas-Barba, L., and 
Serra-Majem, L. (2012). Determinants of dietary lignan 
intake in a representative sample of young Spaniards: 
association with lower obesity prevalence among boys 
but not girls. Eur. J. Clin. Nutr. 66, 795–798. 
Penttinen, P., Jaehrling, J., Damdimopoulos, A.E., 
Inzunza, J., Lemmen, J.G., van der Saag, P., Pettersson, 
K., Gauglitz, G., Mäkelä, S., and Pongratz, I. (2007). 
Diet-derived polyphenol metabolite enterolactone is a 
tissue-specific estrogen receptor activator. 
Endocrinology 148, 4875–4886. 
Penttinen-Damdimopoulou, P.E., Power, K.A., 
Hurmerinta, T.T., Nurmi, T., van Der Saag, P.T., and 
Mäkelä, S.I. (2009). Dietary sources of lignans and 
isoflavones modulate responses to estradiol in estrogen 
reporter mice. Mol. Nutr. Food Res. 53, 996–1006. 
Pereira, D.I.A., Mccartney, A.L., and Gibson, G.R. 
(2003). An In Vitro Study of the Probiotic Potential of a 
Bile-Salt-Hydrolyzing Lactobacillus fermentum Strain , 
and Determination of Its Cholesterol-Lowering 
Properties. Appl. Environ. Microbiol. 69, 4743–4752. 
Perez-Jimenez, J., Fezeu, L., Touvier, M., Arnault, N., 
Manach, C., Hercberg, S., Galan, P., and Scalbert, A. 
(2011). Dietary intake of 337 polyphenols in French 
adults. Am. J. Clin. Nutr. 93, 1220–1228. 
Perkins, N.D. (2007). Integrating cell-signalling 
pathways with NF-kappaB and IKK function. Nat. Rev. 
Mol. Cell Biol. 8, 49–62. 
Pettersen, R.C. (1984). The Chemical Composition of 
Wood. Adv. Chem. 207, 59–126. 
Peuhu, E., Rivero-Müller, A., Stykki, H., Torvaldson, E., 
Holmbom, T., Eklund, P., Unkila, M., Sjöholm, R., and 
Eriksson, J.E. (2010). Inhibition of Akt signaling by the 
lignan matairesinol sensitizes prostate cancer cells to 
TRAIL-induced apoptosis. Oncogene 29, 898–908. 
Peuhu, E., Paul, P., Remes, M., Holmbom, T., Eklund, 
P., Sjöholm, R., and Eriksson, J.E. (2013). The antitumor 
lignan Nortrachelogenin sensitizes prostate cancer cells 
to TRAIL-induced cell death by inhibition of the Akt 
pathway and growth factor signaling. Biochem. 
Pharmacol. 86, 571–583. 
Piispanen, R., Willför, S., Saranpää, P., and Holmbom, 
B. (2008). Variation of lignans in Norway spruce ( Picea 
abies [ L .] Karst .) knotwood : within-stem variation and 
the effect of fertilisation at two experimental sites in 
Finland. Trees 22, 317–328. 
Piller, R., Chang-Claude, J., and Linseisen, J. (2006). 
Plasma enterolactone and genistein and the risk of 
premenopausal breast cancer. Eur. J. Cancer Prev. 15, 
225–232. 
Pineiro, M., Asp, N., Reid, G., Macfarlane, S., Morelli, 
L., Brunser, J.O., and Tuohy, K. (2008). FAO Technical 






Piotrowska, H., Kucinska, M., and Murias, M. (2012). 
Biological activity of piceatannol: leaving the shadow of 
resveratrol. Mutat. Res. 750, 60–82. 
Plomion, C., Leprovost, G., and Stokes, A. (2001). Wood 
Formation in Trees. Plant Physiol. 127, 1513–1523. 
Pohjamo, S., Hemming, J., Willför, S., Reunanen, M., 
and Holmbom, B. (2003). Phenolic extractives in Salix 
caprea wood and knots. Phytochemistry 63, 165–169. 
Poulsen, M.M., Vestergaard, P.F., Clasen, B.F., Radko, 
Y., Christensen, L.P., Stødkilde-jørgensen, H., Møller, 
N., Jessen, N., Pedersen, S.B., and Jørgensen, J.O.L. 
(2013). High-Dose Resveratrol Supplementation in 
Obese Men. Diabetes 62, 1186–1195. 
Power, K. a, Saarinen, N.M., Chen, J.M., and Thompson, 
L.U. (2006). Mammalian lignans enterolactone and 
enterodiol, alone and in combination with the isoflavone 
genistein, do not promote the growth of MCF-7 
xenografts in ovariectomized athymic nude mice. Int. J. 
Cancer 118, 1316–1320. 
Price, N.L., Gomes, A.P., Ling, A.J.Y., Duarte, F. V, 
Martin-Montalvo, A., North, B.J., Agarwal, B., Ye, L., 
Ramadori, G., Teodoro, J.S., et al. (2012). SIRT1 is 
required for AMPK activation and the beneficial effects 
of resveratrol on mitochondrial function. Cell Metab. 15, 
675–690. 
Price, N.P.J., Hartman, T.M., Faber, T. a, Vermillion, 
K.E., and Fahey, G.C. (2011). Galactoglucomannan 
Oligosaccharides (GGMO) from a molasses byproduct of 
pine ( Pinus taeda ) fiberboard production. J. Agric. Food 
Chem. 59, 1854–1861. 
Price, T., Aitken, J., Head, J., Mahendroo, M., Means, 
G., and Simpson, E. (1992). Determination of aromatase 
cytochrome P450 messenger ribonucleic acid in human 
breast tissue by competitive polymerase chain reaction 
amplification. J. Clin. Endocrinol. Metab. 74, 1247–
1252. 
Prockop, D.J. (1997). Marrow Stromal Cells as Stem 
Cells for Nonhematopoietic Tissues. Science 276, 71–74. 
Provinciali, M., Re, F., Donnini, A., Orlando, F., 
Bartozzi, B., Di Stasio, G., and Smorlesi, A. (2005). 
Effect of resveratrol on the development of spontaneous 
mammary tumors in HER-2/neu transgenic mice. Int. J. 
Cancer 115, 36–45. 
Puissant, A., Robert, G., Fenouille, N., Luciano, F., 
Cassuto, J.-P., Raynaud, S., and Auberger, P. (2010). 
Resveratrol promotes autophagic cell death in chronic 
myelogenous leukemia cells via JNK-mediated 
p62/SQSTM1 expression and AMPK activation. Cancer 
Res. 70, 1042–1052. 
Qu, H., Madl, R.L., Takemoto, D.J., Baybutt, R.C., and 
Wang, W. (2005). Lignans Are Involved in the 
Antitumor Activity of Wheat Bran in Colon Cancer 
SW480 Cells. J. Nutr. 598–602. 
Quideau, S., Deffieux, D., Douat-Casassus, C., and 
Pouységu, L. (2011). Plant polyphenols: chemical 
properties, biological activities, and synthesis. Angew. 
Chem. Int. Ed. Engl. 50, 586–621. 
Ragauskas, A.J., Williams, C.K., Davison, B.H., 
Britovsek, G., Cairney, J., Eckert, C. a, Frederick, W.J., 
Hallett, J.P., Leak, D.J., Liotta, C.L., et al. (2006). The 
path forward for biofuels and biomaterials. Science 311, 
484–489. 
Rayalam, S., Yang, J., Ambati, S., Della-fera, M.A., and 
Baile, C.A. (2008). Resveratrol induces apoptosis and 
inhibits adipogenesis in 3T3-L1 adipocytes i. Phyther. 
Res. 1371, 1367–1371. 
Reddy, N.M., Kleeberger, S.R., Yamamoto, M., Kensler, 
T.W., Scollick, C., Biswal, S., and Reddy, S.P. (2007). 
Genetic dissection of the Nrf2-dependent redox 
signaling-regulated transcriptional programs of cell 
proliferation and cytoprotection. Physiol. Genomics 32, 
74–81. 
Renaud, S., and de Lorgeril, M. (1992). Wine, alcohol, 
platelets, and the French paradox for coronary heart 
disease. Lancet 339, 1523–1526. 
Rijkers, G.T., de Vos, W.M., Brummer, R.-J., Morelli, 
L., Corthier, G., and Marteau, P. (2011). Health benefits 
and health claims of probiotics: bridging science and 
marketing. Br. J. Nutr. 106, 1291–1296. 
Del Rio, D., Rodriguez-Mateos, A., Spencer, J.P.E., 
Tognolini, M., Borges, G., and Crozier, A. (2013). 
Dietary (poly)phenolics in human health: structures, 
bioavailability, and evidence of protective effects against 
chronic diseases. Antioxid. Redox Signal. 18, 1818–
1892. 
Rivas, S., Gullón, B., Gullón, P., Alonso, J.L., and 
Parajó, J.C. (2012). Manufacture and properties of 
bifidogenic saccharides derived from wood mannan. J. 
Agric. Food Chem. 60, 4296–4305. 
Roberfroid, M. (2007). Prebiotics: the concept revisited. 
J. Nutr. 137, 830S – 837S. 
Roberfroid, M. et al. (2008). Prebiotic effects: metabolic 





Rolfs, C.-H., and Kindl, H. (1984). Stilbene Synthase 
and Chalcone Synthase. Plant Physiol. 75, 489–492. 
Romero-pe, A.I., Ibern-go, M., Lamuela-ravento, R.M., 
and Torre-boronat, M.C. De (1999). Piceid , the Major 
Resveratrol Derivative in Grape Juices. J. Agric. Food 
Chem. 47, 1533–1536. 
Rotches-Ribalta, M., Andres-Lacueva, C., Estruch, R., 
Escribano, E., and Urpi-Sarda, M. (2012). 
Pharmacokinetics of resveratrol metabolic profile in 
healthy humans after moderate consumption of red wine 
and grape extract tablets. Pharmacol. Res. 66, 375–382. 
Roupe, K., Halls, S., and Davies, N.M. (2005). 
Determination and assay validation of pinosylvin in rat 
serum : application to drug metabolism and 
pharmacokinetics. J. Pharm. Biomed. Anal. 38, 148–154. 
Roupe, K. a, Yáñez, J. a, Teng, X.W., and Davies, N.M. 
(2006). Pharmacokinetics of selected stilbenes: 
rhapontigenin, piceatannol and pinosylvin in rats. J. 
Pharm. Pharmacol. 58, 1443–1450. 
Roy, S.K., Chen, Q., Fu, J., Shankar, S., and Srivastava, 
R.K. (2011). Resveratrol inhibits growth of orthotopic 
pancreatic tumors through activation of FOXO 
transcription factors. PLoS One 6, e25166. 
Ruas-Madiedo, P., Gueimonde, M., Fernández-García, 
M., de los Reyes-Gavilán, C.G., and Margolles, A. 
(2008). Mucin degradation by Bifidobacterium strains 
isolated from the human intestinal microbiota. Appl. 
Environ. Microbiol. 74, 1936–1940. 
Ruderman, N.B., Carling, D., Prentki, M., and Cacicedo, 
J.M. (2013). Science in medicine AMPK , insulin 
resistance , and the metabolic syndrome. J. Clin. 
Investig. 123, 2764–2772. 
Ruizeveld de Winter, J. a, Janssen, P.J., Sleddens, H.M., 
Verleun-Mooijman, M.C., Trapman, J., Brinkmann, a O., 
Santerse, a B., Schröder, F.H., and van der Kwast, T.H. 
(1994). Androgen receptor status in localized and locally 
progressive hormone refractory human prostate cancer. 
Am. J. Pathol. 144, 735–746. 
Russo, J., and Russo, I.H. (1978). DNA Labeling Index 
and Structure of the Rat Mammary Gland as 
Determinants of Its Susceptibility to Carcinogenesis. J 
Natl Cancer Inst 61, 1451–1459. 
Ryan, C.J., Haqq, C.M., Simko, J., Nonaka, D.F., Chan, 
J.M., Weinberg, V., Small, E.J., and Goldfine, I.D. 
(2007). Expression of insulin-like growth factor-1 
receptor in local and metastatic prostate cancer. Urol. 
Oncol. 25, 134–140. 
Rybicki, B. a, Neslund-Dudas, C., Bock, C.H., Nock, 
N.L., Rundle, A., Jankowski, M., Levin, A.M., Beebe-
Dimmer, J., Savera, A.T., Takahashi, S., et al. (2011). 
Red wine consumption is inversely associated with 2-
amino-1-methyl-6-phenylimidazo[4,5-b]pyridine-DNA 
adduct levels in prostate. Cancer Prev. Res. (Phila). 4, 
1636–1644. 
Saarinen, N.M., Wärri, A., Mäkelä, S.I., Eckerman, C., 
Reunanen, M., Ahotupa, M., Salmi, S.M., Franke, A.A., 
Kangas, L., and Santti, R. (2000). Hydroxymatairesinol, 
a Novel Enterolactone Precursor With Antitumor 
Properties From Coniferous Tree ( Picea abies ). Nutr. 
Cancer 36, 207–216. 
Saarinen, N.M., Smeds, A., Mäkelä, S.I., Ammälä, J., 
Hakala, K., Pihlava, J.-M., Ryhänen, E.-L., Sjöholm, R., 
and Santti, R. (2002a). Structural determinants of plant 
lignans for the formation of enterolactone in vivo. J. 
Chromatogr. B. Analyt. Technol. Biomed. Life Sci. 777, 
311–319. 
Saarinen, N.M., Huovinen, R., Wärri, A., Mäkelä, S.I., 
Valentín-Blasini, L., Sjöholm, R., Ammälä, J., Lehtilä, 
R., Eckerman, C., Collan, Y.U., et al. (2002b). 
Enterolactone inhibits the growth of 7,12-
dimethylbenz(a)anthracene-induced mammary 
carcinomas in the rat. Mol. Cancer Ther. 1, 869–876. 
Saarinen, N.M., Power, K., Chen, J., and Thompson, 
L.U. (2006). Flaxseed attenuates the tumor growth 
stimulating effect of soy protein in ovariectomized 
athymic mice with MCF-7 human breast cancer 
xenografts. Int. J. Cancer 119, 925–931. 
Saarinen, N.M., Wärri, A., Airio, M., Smeds, A., and 
Mäkelä, S. (2007). Role of dietary lignans in the 
reduction of breast cancer risk. Mol. Nutr. Food Res. 51, 
857–866. 
Saarinen, N.M., Wärri, A., Dings, R.P.M., Airio, M., 
Smeds, A.I., and Mäkelä, S. (2008). Dietary lariciresinol 
attenuates mammary tumor growth and reduces blood 
vessel density in human MCF-7 breast cancer xenografts 
and carcinogen-induced mammary tumors in rats. Int. J. 
Cancer 123, 1196–1204. 
Saarinen, N.M., Tuominen, J., Pylkkänen, L., and Santti, 
R. (2010a). Assessment of information to substantiate a 
health claim on the prevention of prostate cancer by 
lignans. Nutrients 2, 99–115. 
Saarinen, N.M., Abrahamsson, A., and Dabrosin, C. 
(2010b). Estrogen-induced angiogenic factors derived 
from stromal and cancer cells are differently regulated by 
enterolactone and genistein in human breast cancer in 





Saggar, J.K., Chen, J., Corey, P., and Thompson, L.U. 
(2010). The effect of secoisolariciresinol diglucoside and 
flaxseed oil, alone and in combination, on MCF-7 tumor 
growth and signaling pathways. Nutr. Cancer 62, 533–
542. 
Sahmi, F., Nicola, E.S., Zamberlam, G.O., Gonçalves, 
P.D.B., Vanselow, J., and Price, C. a (2014). Factors 
regulating the bovine, caprine, rat and human ovarian 
aromatase promoters in a bovine granulosa cell model. 
Gen. Comp. Endocrinol. 200C, 10–17. 
Sajish, M., and Schimmel, P. (2014). A human tRNA 
synthetase is a potent PARP1-activating effector target 
for resveratrol. Nature. 
Salminen, J.-P., Karonen, M., and Sinkkonen, J. (2011). 
Chemical ecology of tannins: recent developments in 
tannin chemistry reveal new structures and structure-
activity patterns. Chemistry 17, 2806–2816. 
Samarajeewa, N.U., Ham, S., Yang, F., Simpson, E.R., 
and Brown, K. a (2011). Promoter-specific effects of 
metformin on aromatase transcript expression. Steroids 
76, 768–771. 
Sathyamoorthy, N., Wang, T.T.Y., and Phang, J.M. 
(1994). Stimulation of pS2 Expression by Diet-derived 
Compounds. Cancer Res. 54, 957–961. 
Saura-Calixto, F., Serrano, J., and Goñi, I. (2007). Intake 
and bioaccessibility of total polyphenols in a whole diet. 
Food Chem. 101, 492–501. 
Scalbert, A., and Williamson, G. (2000). Dietary Intake 
and Bioavailability of Polyphenols. J. Nutr. 130, 2073S – 
2085S. 
Scheller, H.V., and Ulvskov, P. (2010). Hemicelluloses. 
Annu. Rev. Plant Biol. 61, 263–289. 
Scholz-Ahrens, K.E., and Schrezenmeir, J. (2007). Inulin 
and oligofructose and mineral metabolism: the evidence 
from animal trials. J. Nutr. 137, 2513S – 2523S. 
Scholz-Ahrens, K.E., Ade, P., Marten, B., Weber, P., 
Timm, W., Açil, Y., Glüer, C.-C., and Schrezenmeir, J. 
(2007). Prebiotics, probiotics, and synbiotics affect 
mineral absorption, bone mineral content, and bone 
structure. J. Nutr. 137, 838S – 46S. 
Schoonen, W.M., Salinas, C. a, Kiemeney, L. a L.M., 
and Stanford, J.L. (2005). Alcohol consumption and risk 
of prostate cancer in middle-aged men. Int. J. Cancer 
113, 133–140. 
Schädel, C., Richter, A., Blöchl, A., and Hoch, G. 
(2010). Hemicellulose concentration and composition in 
plant cell walls under extreme carbon source-sink 
imbalances. Physiol. Plant. 139, 241–255. 
Scott, K.P., Martin, J.C., Duncan, S.H., and Flint, H.J. 
(2014). Prebiotic stimulation of human colonic butyrate-
producing bacteria and bifidobacteria, in vitro. FEMS 
Microbiol. Ecol. 87, 30–40. 
Sell, H., Habich, C., and Eckel, J. (2012). Adaptive 
immunity in obesity and insulin resistance. Nat. Rev. 
Endocrinol. 8, 709–716. 
Sengottuvelan, M., Viswanathan, P., and Nalini, N. 
(2006). Chemopreventive effect of trans-resveratrol--a 
phytoalexin against colonic aberrant crypt foci and cell 
proliferation in 1,2-dimethylhydrazine induced colon 
carcinogenesis. Carcinogenesis 27, 1038–1046. 
Sepporta, M.V., Mazza, T., Morozzi, G., and Fabiani, R. 
(2013). Pinoresinol inhibits proliferation and induces 
differentiation on human HL60 leukemia cells. Nutr. 
Cancer 65, 1208–1218. 
Serraino, M., and Thompson, L.U. (1991). The effect of 
flaxseed supplementation mammary carcinogenesis on 
early risk markers for mammary carcinogenesis. Cancer 
Lett. 60, 135–142. 
Serrano, J., Puupponen-Pimiä, R., Dauer, A., Aura, A.-
M., and Saura-Calixto, F. (2009). Tannins: current 
knowledge of food sources, intake, bioavailability and 
biological effects. Mol. Nutr. Food Res. 53 Suppl 2, 
S310–S329. 
Serrero, G., and Lu, R. (2001). Effect of Resveratrol on 
the Expression of Autocrine Growth Modulators in 
Human Breast Cancer Cells. Antioxid. Redox Signal. 3, 
969–979. 
Setchell, K.D.R., Lawson, A.M., Mitchell, F.L., 
Adlercreutz, H., Kirk, D.N., and Axelson, M. (1980). 
Lignans in man and in animal species. Nature 287, 740–
742. 
Setchell, K.D.R., Borriello, S.P., Gordon, H., Lawson, 
A.M., Harkness, R., Morgan, D.M.L., Kirk, D.N., 
Adlercreutz, H., Anderson, L.C., and Axelson, M. 
(1981). Lignan Formation in Man—Microbial 
Involvement and Possible Roles in Relation to Cancer. 
Lancet 318, 4–7. 
Setchell, K.D.R., Brown, N.M., Zimmer-Nechemias, L., 
Wolfe, B., Jha, P., and Heubi, J.E. (2014). Metabolism of 
secoisolariciresinol-diglycoside the dietary precursor to 
the intestinally derived lignan enterolactone in humans. 





Sgambato, a, Ardito, R., Faraglia, B., Boninsegna, a, 
Wolf, F.I., and Cittadini, a (2001). Resveratrol, a natural 
phenolic compound, inhibits cell proliferation and 
prevents oxidative DNA damage. Mutat. Res. 496, 171–
180. 
She, Q.-B., Bode, A.M., Ma, W., Chen, N.-Y., and Dong, 
Z. (2001). Resveratrol-induced Activation of p53 and 
Apoptosis Is Mediated by Extracellular- Signal-regulated 
Protein Kinases and p38 Kinase. Cancer Res. 61, 1604–
1610. 
Sheng, H., Hirose, Y., Hata, K., Zheng, Q., Kuno, T., 
Asano, N., Yamada, Y., Hara, A., Osawa, T., and Mori, 
H. (2007). Modifying effect of dietary sesaminol 
glucosides on the formation of azoxymethane-induced 
premalignant lesions of rat colon. Cancer Lett. 246, 63–
68. 
Sheth, S., Jajoo, S., Kaur, T., Mukherjea, D., Sheehan, 
K., Rybak, L.P., and Ramkumar, V. (2012). Resveratrol 
reduces prostate cancer growth and metastasis by 
inhibiting the Akt/MicroRNA-21 pathway. PLoS One 7, 
e51655. 
Shi, W., Leong, M., Cho, E., Farrell, J., Chen, H., Tian, 
J., and Zhang, D. (2009). Repressive effects of 
resveratrol on androgen receptor transcriptional activity. 
PLoS One 4, e7398. 
Shozu, M., Zhao, Y., Bulun, S.E., and Simpson, E.R. 
(1998). Multiple Splicing Events Involved in Regulation 
of Human Aromatase Expression by a Novel Promoter , 
I.6. Endocrinology 139, 1610–1617. 
Silverin, B., Baillien, M., Foidart, a, and Balthazart, J. 
(2000). Distribution of aromatase activity in the brain 
and peripheral tissues of passerine and nonpasserine 
avian species. Gen. Comp. Endocrinol. 117, 34–53. 
Simpson, E.R., Clyne, C., Rubin, G., Boon, W.C., 
Robertson, K., Britt, K., Speed, C., and Jones, M. (2002). 
Aromatase--a brief overview. Annu. Rev. Physiol. 64, 
93–127. 
Singh, B., Shoulson, R., Chatterjee, A., Ronghe, A., 
Bhat, N.K., Dim, D.C., and Bhat, H.K. (2014). 
Resveratrol inhibits estrogen-induced breast 
carcinogenesis through induction of NRF2-mediated 
protective pathways. Carcinogenesis 35, 1872–1880. 
Slater, I., Odum, J., and Ashby, J. (1999). Resveratrol 
and red wine consumption. Hum. Exp. Toxicol. 18, 625–
626. 
Smeds, A.I., Saarinen, N.M., Eklund, P.C., Sj, R.E., and 
M, S.I. (2005). New lignan metabolites in rat urine. J. 
Chromatogr. B. Analyt. Technol. Biomed. Life Sci. 816, 
87–97. 
Smeds, A.I., Hakala, K., Hurmerinta, T.T., Kortela, L., 
Saarinen, N.M., and Mäkelä, S.I. (2006). Determination 
of plant and enterolignans in human serum by high-
performance liquid chromatography with tandem mass 
spectrometric detection. J. Pharm. Biomed. Anal. 41, 
898–905. 
Smeds, A.I., Eklund, P.C., Sjöholm, R.E., Willför, S.M., 
Nishibe, S., Deyama, T., and Holmbom, B.R. (2007). 
Quantification of a broad spectrum of lignans in cereals, 
oilseeds, and nuts. J. Agric. Food Chem. 55, 1337–1346. 
Smeds, A.I., Eklund, P.C., Monogioundi, E., and Willför, 
S.M. (2012). Chemical characterization of polymerized 
products formed in the reactions of matairesinol and 
pinoresinol with the stable radical 2,2-diphenyl-1-
picrylhydrazyl. Holzforschung 66, 283–294. 
Smoliga, J.M., Baur, J. a, and Hausenblas, H. a (2011). 
Resveratrol and health--a comprehensive review of 
human clinical trials. Mol. Nutr. Food Res. 55, 1129–
1141. 
Sobolev, V.S., and Cole, R.J. (1999). Trans-Resveratrol 
Content in Commercial Peanuts and Peanut Products. J. 
Agric. Food Chem. 47, 1435–1439. 
Son, P.-S., Park, S.-A., Na, H.-K., Jue, D.-M., Kim, S., 
and Surh, Y.-J. (2010). Piceatannol, a catechol-type 
polyphenol, inhibits phorbol ester-induced NF-{kappa}B 
activation and cyclooxygenase-2 expression in human 
breast epithelial cells: cysteine 179 of IKK{beta} as a 
potential target. Carcinogenesis 31, 1442–1449. 
Sonestedt, E., Borgquist, S., Ericson, U., Gullberg, B., 
Olsson, H., Adlercreutz, H., Landberg, G., and Wirfält, 
E. (2008). Enterolactone is differently associated with 
estrogen receptor beta-negative and -positive breast 
cancer in a Swedish nested case-control study. Cancer 
Epidemiol. Biomarkers Prev. 17, 3241–3251. 
Song, T., Pranovich, A., and Holmbom, B. (2013). 
Separation of polymeric galactoglucomannans from hot-
water extract of spruce wood. Bioresour. Technol. 130, 
198–203. 
De Souza, P., Castillo, M., and Myers, C. (1997). 
Enhancement of paclitaxel activity against hormone-
refractory prostate cancer cells in vitro and in vivo by 
quinacrine. Br. J. Cancer 75, 1593–1600. 
Srinivasan, S., Nwachukwu, J.C., Parent, A.A., Cavett, 
V., Hughes, T.S., Kojetin, D.J., Katzenellenbogen, J.A., 





rewire cellular signaling via Estrogen Receptor-α. Nat. 
Chem. Biol. 9, 326–332. 
Stervbo, U., Vang, O., and Bonnesen, C. (2007). A 
review of the content of the putative chemopreventive 
phytoalexin resveratrol in red wine. Food Chem. 101, 
449–457. 
Stitch, S.R., Toumba, J.K., Groen, M.B., Funke, C.W., 
Leemhuis, J., Vink, J., and Woods, G.F. (1980). 
Excretion, isolation and structure of a new phenolic 
constituent of female urine. Nature 287, 738–740. 
Strauss, L., Rantakari, P., Sjögren, K., Salminen, A., 
Lauren, E., Kallio, J., Damdimopoulou, P., Boström, M., 
Boström, P.J., Pakarinen, P., et al. (2013). Seminal 
vesicles and urinary bladder as sites of aromatization of 
androgens in men, evidenced by a CYP19A1-driven 
luciferase reporter mouse and human tissue specimens. 
FASEB J. 27, 1342–1350. 
Strong, R., Miller, R. a, Astle, C.M., Baur, J. a, de Cabo, 
R., Fernandez, E., Guo, W., Javors, M., Kirkland, J.L., 
Nelson, J.F., et al. (2013). Evaluation of resveratrol, 
green tea extract, curcumin, oxaloacetic acid, and 
medium-chain triglyceride oil on life span of genetically 
heterogeneous mice. J. Gerontol. A. Biol. Sci. Med. Sci. 
68, 6–16. 
Su, D., Cheng, Y., Liu, M., Liu, D., Cui, H., Zhang, B., 
Zhou, S., Yang, T., and Mei, Q. (2013). Comparision of 
piceid and resveratrol in antioxidation and 
antiproliferation activities in vitro. PLoS One 8, e54505. 
Su, S., Li, Q., Liu, Y., Xiong, C., Li, J., Zhang, R., Niu, 
Y., Zhao, L., Wang, Y., and Guo, H. (2014). Sesamin 
ameliorates doxorubicin-induced cardiotoxicity: 
involvement of Sirt1 and Mn-SOD pathway. Toxicol. 
Lett. 224, 257–263. 
Subbaramaiah, K. (1998). Resveratrol Inhibits 
Cyclooxygenase-2 Transcription and Activity in Phorbol 
Ester-treated Human Mammary Epithelial Cells. J. Biol. 
Chem. 273, 21875–21882. 
Subbaramaiah, K., Howe, L.R., Bhardwaj, P., Du, B., 
Gravaghi, C., Yantiss, R.K., Zhou, X.K., Blaho, V. a, 
Hla, T., Yang, P., et al. (2011). Obesity is associated 
with inflammation and elevated aromatase expression in 
the mouse mammary gland. Cancer Prev. Res. (Phila). 4, 
329–346. 
Subbaramaiah, K., Morris, P.G., Zhou, X.K., Morrow, 
M., Du, B., Giri, D., Kopelovich, L., Hudis, C. a., and 
Dannenberg, a. J. (2012). Increased Levels of COX-2 
and Prostaglandin E2 Contribute to Elevated Aromatase 
Expression in Inflamed Breast Tissue of Obese Women. 
Cancer Discov. 2, 356–365. 
Subbaramaiah, K., Sue, E., Bhardwaj, P., Du, B., Hudis, 
C. a, Giri, D., Kopelovich, L., Zhou, X.K., and 
Dannenberg, A.J. (2013). Dietary Polyphenols Suppress 
Elevated Levels of Proinflammatory Mediators and 
Aromatase in the Mammary Gland of Obese Mice. 
Cancer Prev. Res. (Phila). 6, 886–897. 
Sunvold, G.D., Hussein, H.S., Fahey, G.C., Merchen, 
N.R., and Reinhart, G.A. (1995). In Vitro Fermentation 
of Cellulose, Beet Pulp, Citrus Pulp, and Citrus Pectin 
using inoculum from cats, dogs, horses, humans, and 
pigs and ruminal fluid from cattle . J. Anim. Sci. 73, 
3639–3648. 
Sutcliffe, S., Giovannucci, E., Leitzmann, M.F., Rimm, 
E.B., Stampfer, M.J., Willett, W.C., and Platz, E. a 
(2007). A prospective cohort study of red wine 
consumption and risk of prostate cancer. Int. J. Cancer 
120, 1529–1535. 
Taicher, G.Z., Tinsley, F.C., Reiderman, A., and 
Heiman, M.L. (2003). Quantitative magnetic resonance 
(QMR) method for bone and whole-body-composition 
analysis. Anal. Bioanal. Chem. 377, 990–1002. 
Takahashi, H., Hosono, K., Endo, H., and Nakajima, A. 
(2013). Colon epithelial proliferation and carcinogenesis 
in diet-induced obesity. J. Gastroenterol. Hepatol. 28 
Suppl 4, 41–47. 
Takaoka, M. (1939). Resveratrol, a new phenolic 
compound, from Veratrum grandiflorum. J. Chem. Soc. 
Japan 60, 1090–1100. 
Tessitore, L., Davit, a, Sarotto, I., and Caderni, G. 
(2000). Resveratrol depresses the growth of colorectal 
aberrant crypt foci by affecting bax and p21(CIP) 
expression. Carcinogenesis 21, 1619–1622. 
Tetens, I., Turrini, A., Tapanainen, H., Christensen, T., 
Lampe, J.W., Fagt, S., Håkansson, N., Lundquist, A., 
Hallund, J., and Valsta, L.M. (2013). Dietary intake and 
main sources of plant lignans in five European countries. 
Food Nutr. Res. 57, 19805. 
Theil, C., Briese, V., Gerber, B., and Richter, D.-U. 
(2011). The effects of different lignans and isoflavones, 
tested as aglycones and glycosides, on hormone receptor-
positive and -negative breast carcinoma cells in vitro. 
Arch. Gynecol. Obstet. 284, 459–465. 
Thompson, E.A., and Siiteri, P.K. (1974). The 
Involvement of Human Placental Microsomal 
Cytochrome P-450 in Aromatization. J. Biol. Chem. 249, 
5373–5378. 
Thompson, L.U., Rickard, S.E., Orcheson, L.J., and 





components reduce mammary tumor growth at a late 
stage of carcinogenesis. Carcinogenesis 17, 1373–1376. 
Timmers, S., Konings, E., Bilet, L., Houtkooper, R.H., 
van de Weijer, T., Goossens, G.H., Hoeks, J., van der 
Krieken, S., Ryu, D., Kersten, S., et al. (2011). Calorie 
restriction-like effects of 30 days of resveratrol 
supplementation on energy metabolism and metabolic 
profile in obese humans. Cell Metab. 14, 612–622. 
Tinhofer, I., Bernhard, D., Senfter, M., Anether, G., 
Loeffler, M., Kroemer, G., Kofler, R., Csordas, a, and 
Greil, R. (2001). Resveratrol, a tumor-suppressive 
compound from grapes, induces apoptosis via a novel 
mitochondrial pathway controlled by Bcl-2. FASEB J. 
15, 1613–1615. 
Tjønneland, A., Christensen, J., Olsen, A., Stripp, C., 
Thomsen, B.L., Overvad, K., Peeters, P.H.M., van Gils, 
C.H., Bueno-de-Mesquita, H.B., Ocké, M.C., et al. 
(2007). Alcohol intake and breast cancer risk: the 
European Prospective Investigation into Cancer and 
Nutrition (EPIC). Cancer Causes Control 18, 361–373. 
Tokunaga, T., Nakada, Y., Yasuhito, T., Hirayama, M., 
and Hidaka, H. (1993). Effects of Fructooligosaccharides 
Intake on the Intestinal Microflora and Defecation in 
Healthy Volunteers. Bifidus 6, 143–150. 
Tomé-Carneiro, J., Larrosa, M., Yáñez-Gascón, M.J., 
Dávalos, A., Gil-Zamorano, J., Gonzálvez, M., García-
Almagro, F.J., Ruiz Ros, J. a, Tomás-Barberán, F. a, 
Espín, J.C., et al. (2013). One-year supplementation with 
a grape extract containing resveratrol modulates 
inflammatory-related microRNAs and cytokines 
expression in peripheral blood mononuclear cells of type 
2 diabetes and hypertensive patients with coronary artery 
disease. Pharmacol. Res. 72, 69–82. 
Tomimori, N., Tanaka, Y., Kitagawa, Y., Fujii, W., and 
Sakakibara, Y. (2013). Pharmacokinetics and safety of 
the sesame lignans , sesamin and episesamin , in healthy 
subjects. Biopharm. Drug Dispos. 34, 462–473. 
Tominaga, S., Nishi, K., Nishimoto, S., Akiyama, K., 
Yamauchi, S., and Sugahara, T. (2012). (-)-
Secoisolariciresinol attenuates high-fat diet-induced 
obesity in C57BL/6 mice. Food Funct. 3, 76–82. 
Tovar, A.R., Caamaño, M.D.C., Garcia-Padilla, S., 
García, O.P., Duarte, M.A., and Rosado, J.L. (2012). The 
inclusion of a partial meal replacement with or without 
inulin to a calorie restricted diet contributes to reach 
recommended intakes of micronutrients and decrease 
plasma triglycerides: a randomized clinical trial in obese 
Mexican women. Nutr. J. 11, 44. 
Trautwein, E.A., Rieckhoff, D., and Erbersdobler, H.F. 
(1998). Dietary Inulin Lowers Plasma Cholesterol and 
Triacylglycerol and Alters Biliary Bile Acid Profile in 
Hamsters. J. Nutr. 128, 1937–1943. 
Travis, R.C., Spencer, E. a, Allen, N.E., Appleby, P.N., 
Roddam, a W., Overvad, K., Johnsen, N.F., Olsen, a, 
Kaaks, R., Linseisen, J., et al. (2009). Plasma phyto-
oestrogens and prostate cancer in the European 
Prospective Investigation into Cancer and Nutrition. Br. 
J. Cancer 100, 1817–1823. 
Tremaroli, V., and Bäckhed, F. (2012). Functional 
interactions between the gut microbiota and host 
metabolism. Nature 489, 242–249. 
Tresserra-Rimbau, a, Medina-Remón, a, Pérez-Jiménez, 
J., Martínez-González, M. a, Covas, M.I., Corella, D., 
Salas-Salvadó, J., Gómez-Gracia, E., Lapetra, J., Arós, 
F., et al. (2013). Dietary intake and major food sources 
of polyphenols in a Spanish population at high 
cardiovascular risk: the PREDIMED study. Nutr. Metab. 
Cardiovasc. Dis. 23, 953–959. 
Tresserra-Rimbau, A., Rimm, E.B., Medina-Remón, A., 
Martínez-González, M. a, López-Sabater, M.C., Covas, 
M.I., Corella, D., Salas-Salvadó, J., Gómez-Gracia, E., 
Lapetra, J., et al. (2014). Polyphenol intake and mortality 
risk: a re-analysis of the PREDIMED trial. BMC Med. 
12, 77. 
Treutter, D. (2006). Significance of flavonoids in plant 
resistance: a review. Environ. Chem. Lett. 4, 147–157. 
Tseng, S., Lin, S., Chen, J., Su, Y., and Huang, H. 
(2004). Resveratrol Suppresses the Angiogenesis and 
Tumor Growth of Gliomas in Rats Resveratrol 
Suppresses the Angiogenesis and Tumor Growth of 
Gliomas in Rats. Clin. Cancer Res. 10, 2190–2202. 
Tsujimura, A. (2013). The Relationship between 
Testosterone Deficiency and Men’s Health. World J. 
Mens. Health 31, 126–135. 
Tuohy, K.M., Ziemer, C.J., Klinder, A., Kno, Y., and 
Gibson, G.R. (2002). A Human Volunteer Study to 
Determine the Prebiotic Effects of Lactulose Powder on 
Human Colonic Microbiota. Microb. Ecol. Heath Dis. 
14, 165–173. 
Turnbaugh, P.J., Ley, R.E., Mahowald, M. a, Magrini, 
V., Mardis, E.R., and Gordon, J.I. (2006). An obesity-
associated gut microbiome with increased capacity for 
energy harvest. Nature 444, 1027–1031. 
Turnbaugh, P.J., Ridaura, V.K., Faith, J.J., Rey, F.E., and 
Gordon, J.I. (2009). Metagenomic Analysis in 





Turner, R.T., Evans, G.L., Zhang, M., Maran, a, and 
Sibonga, J.D. (1999). Is resveratrol an estrogen agonist 
in growing rats? Endocrinology 140, 50–54. 
Turner-mcgrievy, G.M., Barnard, N.D., Scialli, A.R., 
Gabrielle, M., Neal, D., and A, A.R.S. (2007). Diet and 
Physical Activity A Two-Year Randomized Weight Loss 
Trial Comparing a Vegan Diet to a More Moderate Low-
Fat Diet. Obesity (Silver Spring). 15, 2276–2281. 
Udani, J.K., Brown, D.J., Tan, M.O.C., and Hardy, M. 
(2013). Pharmacokinetics and bioavailability of plant 
lignan 7-hydroxymatairesinol and effects on serum 
enterolactone and clinical symptoms in postmenopausal 
women: a single-blinded, parallel, dose-comparison 
study. J. Am. Coll. Nutr. 32, 428–435. 
Um, J., Park, S., Kang, H., Yang, S., Foretz, M., 
Mcburney, M.W., Kim, M.K., Viollet, B., and Chung, 
J.H. (2010). AMP-Activated Protein Kinase – Deficient 
Mice Are Resistant to the Metabolic Effects of 
Resveratrol. Diabetes 59, 554–563. 
Umar, A., Dunn, B.K., and Greenwald, P. (2012). Future 
directions in cancer prevention. Nat. Rev. Cancer 12, 
835–848. 
Umezawa, T. (2004). Diversity in lignan biosynthesis. 
Phytochem. Rev. 2, 371–390. 
Valenzano, D.R., Terzibasi, E., Genade, T., Cattaneo, A., 
Domenici, L., and Cellerino, A. (2006). Resveratrol 
prolongs lifespan and retards the onset of age-related 
markers in a short-lived vertebrate. Curr. Biol. 16, 296–
300. 
Valsta, L.M., Kilkkinen, A., Mazur, W., Nurmi, T., 
Lampi, A.-M., Ovaskainen, M.-L., Korhonen, T., 
Adlercreutz, H., and Pietinen, P. (2003). Phyto-oestrogen 
database of foods and average intake in Finland. Br. J. 
Nutr. 89 Suppl 1, S31–S38. 
Valtioneuvoston kanslia (2010). Biotalous Suomessa - 
arvio kansallisen strategian tarpeesta. Valtioneuvost. 
Kanslian Julk. 1–41. 
Vazquez, M.J., Alonso, J.L., Dominguez, H., and Parajo, 
J.C. (2000). Xylooligo- saccharides: manufacture and 
applications. Trends Food Sci. Technol. 11, 387–393. 
La Vecchia, C., and Bosetti, C. (2006). Diet and cancer 
risk in Mediterranean countries: open issues. Public 
Health Nutr. 9, 1077–1082. 
Visser, M., Bouter, L.M., Mcquillan, G.M., Wener, 
M.H., and Harris, T.B. (1999). Elevated C-Reactive 
Protein Levels in Overweight and Obese Adults. JAMA 
282, 2131–2135. 
Vogt, T. (2010). Phenylpropanoid biosynthesis. Mol. 
Plant 3, 2–20. 
Vulevic, J., Drakoularakou, A., Yaqoob, P., Tzortzis, G., 
and Gibson, G.R. (2008). Modulation of the fecal 
microflora profile and immune function by a novel trans 
-galactooligosaccharide mixture ( B-GOS ) in healthy 
elderly volunteers. Am J Clin Nutr 88, 1438–1446. 
Vulevic, J., Juric, A., Tzortzis, G., and Gibson, G.R. 
(2013). A Mixture of trans -Galactooligosaccharides 
Reduces Markers of Metabolic Syndrome and Modulates 
the Fecal Microbiota and Immune Function of 
Overweight Adults. J. Nutr. 143, 324–331. 
Waite, K. a, Sinden, M.R., and Eng, C. (2005). 
Phytoestrogen exposure elevates PTEN levels. Hum. 
Mol. Genet. 14, 1457–1463. 
Wall, M.E. (1996). Camptothecin and taxol: Discovery 
to Clinic. Ann. N. Y. Acad. Sci. 246, 1046–12. 
Walle, T., Hsieh, F., Delegge, M.H., Oatis, J.E., and 
Walle, U.K. (2004). High absorption but very low 
bioavailability of oral resveratrol in humans. Drug 
Metab. Dispos. 32, 1377–1382. 
Wang, C., and Kurzer, M.S. (1997). Phytoestrogen 
concentration determines effects on DNA synthesis in 
human breast cancer cells. Nutr. Cancer 28, 236–247. 
Wang, Y., and Leung, L.K. (2007). Pharmacological 
concentration of resveratrol suppresses aromatase in 
JEG-3 cells. Toxicol. Lett. 173, 175–180. 
Wang, A., Liu, M., Liu, X., Dong, L.Q., Glickman, R.D., 
Slaga, T.J., Zhou, Z., and Liu, F. (2011). Up-regulation 
of adiponectin by resveratrol: the essential roles of the 
Akt/FOXO1 and AMP-activated protein kinase signaling 
pathways and DsbA-L. J. Biol. Chem. 286, 60–66. 
Wang, C., Mäkelä, T., Hase, T., Adlercreutz, H., and 
Kurzer, M.S. (1994). Lignans and Flavonoids Inhibit 
Aromatase Enzyme in Human Preadipocytes. J Steroid 
Biochem Mol Biol 50, 205–212. 
Wang, H.-J., Wang, Q., Lv, Z.-M., Wang, C.-L., Li, C.-
P., and Rong, Y.-L. (2014). Resveratrol appears to 
protect against oxidative stress and steroidogenesis 
collapse in mice fed high-calorie and high-cholesterol 
diet. Andrologia xx, 1–7. 
Wang, T.T.Y., Hudson, T.S., Wang, T.-C., Remsberg, 
C.M., Davies, N.M., Takahashi, Y., Kim, Y.S., Seifried, 
H., Vinyard, B.T., Perkins, S.N., et al. (2008a). 
Differential effects of resveratrol on androgen-responsive 
LNCaP human prostate cancer cells in vitro and in vivo. 





Wang, T.T.Y., Schoene, N.W., Kim, Y.S., Mizuno, C.S., 
and Rimando, A.M. (2010a). Differential effects of 
resveratrol and its naturally occurring methylether 
analogs on cell cycle and apoptosis in human androgen-
responsive LNCaP cancer cells. Mol. Nutr. Food Res. 54, 
335–344. 
Wang, Y., Lee, K.W., Chan, F.L., Chen, S., and Leung, 
L.K. (2006). The red wine polyphenol resveratrol 
displays bilevel inhibition on aromatase in breast cancer 
cells. Toxicol. Sci. 92, 71–77. 
Wang, Y., Ye, L., and Leung, L.K. (2008b). A positive 
feedback pathway of estrogen biosynthesis in breast 
cancer cells is contained by resveratrol. Toxicology 248, 
130–135. 
Wang, Y., Romigh, T., He, X., Orloff, M.S., Silverman, 
R.H., Heston, W.D., and Eng, C. (2010b). Resveratrol 
regulates the PTEN/AKT pathway through androgen 
receptor-dependent and -independent mechanisms in 
prostate cancer cell lines. Hum. Mol. Genet. 19, 4319–
4329. 
Ward, H., Chapelais, G., Kuhnle, G.G.C., Luben, R., 
Khaw, K.-T., and Bingham, S. (2008). Lack of 
prospective associations between plasma and urinary 
phytoestrogens and risk of prostate or colorectal cancer 
in the European Prospective into Cancer-Norfolk study. 
Cancer Epidemiol. Biomarkers Prev. 17, 2891–2894. 
Ward, H.A., Kuhnle, G.G.C., Mulligan, A.A., Lentjes, 
M.A.H., Luben, R.N., and Khaw, K. (2010). Breast , 
colorectal , and prostate cancer risk in the European 
Prospective Investigation into Cancer and Nutrition – 
Norfolk in relation to phytoestrogen intake derived from 
an improved database. Am. J. Clin. Nutr. 91, 440–448. 
Ward, W.E., Jiang, F.O., and Thompson, L.U. (2000). 
Exposure to Flaxseed or Purified Lignan During 
Lactation Influences Rat Mammary Gland Structures. 
Nutr. Cancer 37, 187–192. 
Weindruch, R., and Walford, R.L. (1982). Dietary 
restriction in mice beginning at 1 year of age: effect on 
life-span and spontaneous cancer incidence. Science 215, 
1415–1418. 
Welshons, W. V, Murphy, C.S., Koch, R., Calaf, G., and 
Jordan, V.C. (1987). Stimulation of breast cancer cells in 
vitro by the environmental estrogen enterolactone and 
the phytoestrogen equol. Breast Cancer Res. Treat. 10, 
169–175. 
De Wiele, T. Van, Boon, N., Possemiers, S., Jacobs, H., 
and Verstraete, W. (2004). Prebiotic effects of chicory 
inulin in the simulator of the human intestinal microbial 
ecosystem. FEMS Microbiol. Ecol. 51, 143–153. 
Willför, S., Hemming, J., Reunanen, M., and Holmbom, 
B. (2003a). Phenolic and Lipophilic Extractives in Scots 
Pine Knots and Stemwood. Holzforschung 57, 359–372. 
Willför, S., Hemming, J., Reunanen, M., Eckerman, C., 
and Holmbom, B. (2003b). Lignans and Lipophilic 
Extractives in Norway Spruce Knots and Stemwood. 
Holzforschung 57, 27–36. 
Willför, S., Hemming, J., Reunanen, M., and Holmbom, 
B. (2003c). Phenolic and Lipophilic Extractives in Scots 
Pine Knots and Stemwood. Holzforschung 57, 359–372. 
Willför, S., Sjöholm, R., Laine, C., Roslund, R., 
Hemming, J., and Holmbom, B. (2003d). 
Characterisation of water-soluble galactoglucomannans 
from Norway spruce wood and thermomechanical pulp. 
Carbohydr. Polym. 52, 175–187. 
Willför, S.M., Ahotupa, M.O., Hemming, J.E., 
Reunanen, M.H.T., Eklund, P.C., Sjöholm, R.E., 
Eckerman, C.S.E., Pohjamo, S.P., and Holmbom, B.R. 
(2003e). Antioxidant activity of knotwood extractives 
and phenolic compounds of selected tree species. J. 
Agric. Food Chem. 51, 7600–7606. 
Woo, J.-H., Lim, J.H., Kim, Y.-H., Suh, S.-I., Min, D.S., 
Chang, J.-S., Lee, Y.H., Park, J.-W., and Kwon, T.K. 
(2004). Resveratrol inhibits phorbol myristate acetate-
induced matrix metalloproteinase-9 expression by 
inhibiting JNK and PKC delta signal transduction. 
Oncogene 23, 1845–1853. 
Wood, J.G., Rogina, B., Lavu, S., Howitz, K., Helfand, 
S.L., Tatar, M., and Sinclair, D. (2004). Sirtuin activators 
mimic caloric restriction and delay ageing in metazoans. 
Nature 430, 686–689. 
World Cancer Research Fund / American Institute for 
Cancer (2014). Diet, nutrition, physical activity and 
prostate cancer. 
World Cancer Research Fund / American Institute for 
Cancer Research (2010). Continuous Update Project 
Report. Food, Nutrition, Physical Activity, and the 
Prevention of Breast Cancer. 
World Cancer Research Fund / American Institute for 
Cancer Research (2011). Continuous Update Project 
Report, Food, Nutrition, Physical Activity, and the 
Prevention of Colorectal Cancer. 
World Health Organization (1999). Definition, Diagnosis 
and Classification of Diabetes Mellitus and its 
Complications (Geneva). 
Wu, F.C.W., Tajar, A., Pye, S.R., Silman, A.J., Finn, 





Giwercman, A., et al. (2008). Hypothalamic-pituitary-
testicular axis disruptions in older men are differentially 
linked to age and modifiable risk factors: the European 
Male Aging Study. J. Clin. Endocrinol. Metab. 93, 2737–
2745. 
Wu, H.-H., Cheng, Y.-W., Chang, J.T., Wu, T.-C., Liu, 
W.-S., Chen, C.-Y., and Lee, H. (2010a). Subcellular 
localization of apurinic endonuclease 1 promotes lung 
tumor aggressiveness via NF-kappaB activation. 
Oncogene 29, 4330–4340. 
Wu, J.H.Y., Hodgson, J.M., Puddey, I.B., Belski, R., 
Burke, V., and Croft, K.D. (2009). Sesame 
supplementation does not improve cardiovascular disease 
risk markers in overweight men and women. Nutr. 
Metab. Cardiovasc. Dis. 19, 774–780. 
Wu, W., Kang, Y., Wang, N., Jou, H., and Wang, T. 
(2006). Sesame Ingestion Affects Sex Hormones , 
Antioxidant Status , and Blood Lipids in Postmenopausal 
Women 1. J. Nutr. 1270–1275. 
Wu, X., Ma, C., Han, L., Nawaz, M., Gao, F., Zhang, X., 
Yu, P., Zhao, C., Li, L., Zhou, A., et al. (2010b). 
Molecular characterisation of the faecal microbiota in 
patients with type II diabetes. Curr. Microbiol. 61, 69–
78. 
Xiao, B., Sun, X.., and Sun, R. (2001). Chemical, 
structural, and thermal characterizations of alkali-soluble 
lignins and hemicelluloses, and cellulose from maize 
stems, rye straw, and rice straw. Polym. Degrad. Stab. 
74, 307–319. 
Xu, C., Pranovich, A., Vähäsalo, L., Hemming, J., 
Holmbom, B., Schols, H. a, and Willför, S. (2008). 
Kinetics of acid hydrolysis of water-soluble spruce O-
acetyl galactoglucomannans. J. Agric. Food Chem. 56, 
2429–2435. 
Yang, C.S., Wang, X., Lu, G., and Picinich, S.C. (2009). 
Cancer prevention by tea: animal  studies, molecular 
mechanisms and human relevance. Nat. Rev. Cancer 9, 
429–439. 
Yang, Q., Wang, B., Zang, W., Wang, X., Liu, Z., Li, 
W., and Jia, J. (2013). Resveratrol inhibits the growth of 
gastric cancer by inducing g1 phase arrest and 
senescence in a sirt1-dependent manner. PLoS One 8, 
e70627. 
Yatsunenko, T., Rey, F.E., Manary, M.J., Trehan, I., 
Dominguez-Bello, M.G., Contreras, M., Magris, M., 
Hidalgo, G., Baldassano, R.N., Anokhin, A.P., et al. 
(2012). Human gut microbiome viewed across age and 
geography. Nature 486, 222–227. 
Yazawa, K., Imai, K., and Tamura, Z. (1978). 
Oligosaccharides and polysaccharides specifically 
utilizable by bifidobacteria. Chem. Pharm. Bull. (Tokyo). 
26, 3306–3311. 
Yeap, B.B., Knuiman, M.W., Divitini, M.L., 
Handelsman, D.J., Beilby, J.P., Beilin, J., McQuillan, B., 
and Hung, J. (2014). Differential associations of 
testosterone, dihydrotestosterone and estradiol with 
physical, metabolic and health-related factors in 
community-dwelling men aged 17-97 years from the 
Busselton Health Survey. Clin. Endocrinol. (Oxf). 81, 
100–108. 
Yiannakopoulou, E.C. (2013). Targeting oxidative stress 
response by green tea polyphenols : clinical implications. 
Free Radic. Res. 47, 667–671. 
Yokota, T., Matsuzaki, Y., Koyama, M., Hitomi, T., 
Kawanaka, M., Enoki-Konishi, M., Okuyama, Y., 
Takayasu, J., Nishino, H., Nishikawa, A., et al. (2007). 
Sesamin, a lignan of sesame, down-regulates cyclin D1 
protein expression in human tumor cells. Cancer Sci. 98, 
1447–1453. 
Yoshino, J., Conte, C., Fontana, L., Mittendorfer, B., 
Imai, S., Schechtman, K.B., Gu, C., Kunz, I., Rossi 
Fanelli, F., Patterson, B.W., et al. (2012). Resveratrol 
supplementation does not improve metabolic function in 
nonobese women with normal glucose tolerance. Cell 
Metab. 16, 658–664. 
Yuan, H., Su, L., and Chen, W.Y. (2013). The emerging 
and diverse roles of sirtuins in cancer: a clinical 
perspective. Onco. Targets. Ther. 6, 1399–1416. 
Yuan, J., Luo, K., Zhang, L., Cheville, J.C., and Lou, Z. 
(2010). USP10 regulates p53 localization and stability by 
deubiquitinating p53. Cell 140, 384–396. 
Zamora-Ros, R., Urpí-Sardà, M., Lamuela-Raventós, 
R.M., Estruch, R., Vázquez-Agell, M., Serrano-Martínez, 
M., Jaeger, W., and Andres-Lacueva, C. (2006). 
Diagnostic performance of urinary resveratrol 
metabolites as a biomarker of moderate wine 
consumption. Clin. Chem. 52, 1373–1380. 
Zang, M., Xu, S., Maitland-Toolan, K. a, Zuccollo, A., 
Hou, X., Jiang, B., Wierzbicki, M., Verbeuren, T.J., and 
Cohen, R. a (2006). Polyphenols stimulate AMP-
activated protein kinase, lower lipids, and inhibit 
accelerated atherosclerosis in diabetic LDL receptor-
deficient mice. Diabetes 55, 2180–2191. 
Zhang, W., Wang, X., Liu, Y., Tian, H., Flickinger, B., 
Empie, M.W., and Sun, S.Z. (2008). Effects of dietary 
flaxseed lignan extract on symptoms of benign prostatic 





Zhao, H., Innes, J., Brooks, D.C., Reierstad, S., Yilmaz, 
M.B., Lin, Z., and Bulun, S.E. (2009). A novel promoter 
controls Cyp19a1 gene expression in mouse adipose 
tissue. Reprod. Biol. Endocrinol. 7, 37. 
Zhao, Y., Nichols, J.E., Valdez, R., Mendelson, C.R., 
and Simpson, E.R. (1996). Tumor necrosis factor-alpha 
stimulates aromatase gene expression in human adipose 
stromal cells through use of an activating protein-1 
binding site upstream of promoter 1.4. Mol. Endocrinol. 
10, 1350–1357. 
Zhong, M., Cheng, G.F., Wang, W.J., Guo, Y., Zhu, 
X.Y., and Zhang, J.T. (1999). Inhibitory effect of 
resveratrol on interleukin 6 release by stimulated 
peritoneal macrophages of mice. Phytomedicine 6, 79–
84. 
Zhu, J., Yong, W., Wu, X., Yu, Y., Lv, J., Liu, C., Mao, 
X., Zhu, Y., Xu, K., Han, X., et al. (2008). Anti-
inflammatory effect of resveratrol on TNF-alpha-induced 
MCP-1 expression in adipocytes. Biochem. Biophys. 
Res. Commun. 369, 471–477. 
Zumoff, B., Miller, L.K., and Strain, G.W. (2003). 
Reversal of the hypogonadotropic hypogonadism of 
obese men by administration of the aromatase inhibitor 
testolactone. Metabolism 52, 1126–1128.  
 
  
